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SURE,  WE’LL  GLADLY  LEND  A  HELPING  HAND... 


Suppose,  for  example,  your  pack  is  develop¬ 
ing  spoilage. 

Or  you  have  mechanical  difficulties  that  are 
tying  up  your  investment. 

Sure,  we’ll  lend  a  helping  hand.  We’ll  lend 
several. 

An  American  Can  “trouble-shooter”  will 
gladly  help  you  find  the  solution  to  your  prob¬ 
lem.  This  is  the  kind  of  assistance  that  saves 
many  a  dollar  for  canners,  day  in  and  day  out. 

And  that’s  what  American  Can  people  will 
do  for  you  at  any  time.  Not  just  when  you’re 
in  trouble,  but  when  you  want  answers  to 


problems  that  lie  ahead.  Such  as: 

Are  there  any  ways  to  increase  the  efficiency 
of  my  present  packing  methods  ? 

What  new  ideas  have  come  out  of  this  war 
that  I  can  use  in  my  business  ? 

We’ll  be  glad  to  help.  For  we  have  had 
many  interesting  experiences  these  past  few 
war  years — both  with  Uncle  Sam  and  many 
American  businesses. 

A  request  to  our  local  representative,  or  a 
note  to  our  main  office  may  prove  helpful 
indeed. 


AMERICAN  CAN  COMPANY  230  Park  Avenue  •  New  York  17,  N.  Y* 
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FMC  SUPER 
JUICE  EXTRAC- 
TOR  presses  out 
more  fine  quality 
juice  by  use  of 
non- aerating  re¬ 
volving  screw 
principle.  While 
designed  primar¬ 
ily  for  tomato 
juice,  this  extrac¬ 
tor  gives  une¬ 
qualed  results  on 
all  fruits  and 
vegetables.^^^ 


A  PLANT  PROGRAM 


Hand  Pack  Filler 


Roller  Scolder 


A  Plant  Modernization 
Program 

1.  Improves  Quality 

2.  REDUCES  FOOD  WASTE 

3.  Speeds  Up  Production 

4.  Steps  Up  Quality  of 
Pock 

5.  Reduces  Production 
Delays 

6.  Protects  Present  and 
Future  Profits 

7.  Improves  Uniformity 
of  Products 

8.  Reduces  Present  ond 
Post-War  Costs 

9.  Preserves  Garden 
Freshness 

10.  Yields  More  Grade  A 
Products  from  Crop 

11.  Eliminates  Bottlenecks 

12.  Increases  Peak  Load 
Capacity 


Greater  Yield  of  Top  Quality  Juice  from  Tomatoes 


FMC  tomato  processing  equipment  is  designed  to  reduce  food 
waste  to  the  minimum,  and  enable  you  to  get  more  top  quality 
products  from  the  crop.  Now  is  the  time  to  plan  ahead  and  place 
your  orders  for  FMC  tomato  canning  equipment. 

May  we  discuss  your  plant  improvement  requirements  with  you? 

NEW  FfAC  CATALOG  shows  the  most  complete  line  of  canning 
machinery  on  the  market  for  corn,  beans,  peas,  tomatoes,  fruits,  etc. 


SPRAGUE-5ELLS  DIVISION  *  HOOPESTON,  ILLINOIS 
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FMC  Rotary  Wosher 


Crusher  Pre. Heater 


THIS  IS  ANOTHER  in  Continental’s  new  ad-  eye  open  for  these  striking  full-color  ads  in 
vertising  series... an  eye-catching  campaign  America’s  leading  national  magazines  — 
that  shows  vividly  the  amazing  variety  of  Time,  Newsweek, U.S. News, BusinessWeek 
articles  now  made  by  Continental.  Each  ad  and  Fortune.  Keep  an  eye  on  Continental- 
stresses  the  advantages  of  using  cans  for  food  and  on  Continental’s  trademark  too!  The 
products  of  all  kinds  and  shows  how  much  Triple-C  stands  for  one  company  with  one 
our  ever-expanding  facilities  have  widened  policy— to  give  you  only  the  very  best  iw 
the  scope  of  Continental  service.  Keep  an  quality  and  service. 
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EDITORIALS 

ADDRESS  ALL  CORRESPONDENCE  BALTIMORE  2.  MD. 


SCHEDULING  TOMATO  LOADS — It  has  been  a 
long  time  since  we  saw  a  better  suggestion  than 
that  given  on  page  8  under  the  heading  “Scheduled 
Tomato  Loads.” 

It  seems  to  us  that  any  tomato  canner  would  heartily 
welcome  any  system  which  would  avoid  the  clogging  of 
tomato  deliveries,  the  long  string  of  waiting  wagons, 
the  while  the  tomatoes  deteriorate  in  quality,  and,  pos¬ 
sibly  of  more  direct  personal  interest  to  the  canner,  the 
uncertainties  of  the  operation  in  the  cannery  from  the 
resulting  gluts  and  scarcities.  All  of  this  is  taken 
thoroughly  into  consideration  in  the  article  named  and 
for  that  reason  we  urge  every  tomato  canner  to  study 
the  proposition,  not  just  merely  casually  read  it,  but 
study  it  and  get  the  aim  in  sight.  By  this  means  once 
you  tomato  canners  acquire  the  knack  you  will  be  able 
to  schedule  regular  supplies  of  this  valuable  product 
for  the  first  time  in  your  experience.  Of  course,  weather 
conditions  can  intervene,  but  you  are  never  free  of 
them.  But  by  this  system  you  will  be  able  to  keep 
your  growers  more  contented  because  it  will  mean  that 
they  can  haul  their  loads  to  your  plant  at  the  time 
specified  and  not  have  to  wait  more  than  a  few  minutes 
to  discharge  and  be  on  their  way  back  to  their  farms, 
either  for  more  loads,  if  scheduled  later,  or  to  put  their 
time  ill  picking  or  handling  the  ripening  crop.  It  is 
hours  wasted,  sitting  impatiently  on  wagon  loads  of 
tomatoes  which  move  to  the  canneries  at  a  snail  like 
pace,  that  is  hard  on  human  patience,  but  in  these  days 
of  scarcity  of  labor,  such  loss  of  time  is  drastic.  Here 
you  have  a  means  given  you  to  save  all  that  time  and 
keep  y  our  growers  happier.  And  from  your  own  selfish 
point  of  view,  you  will  be  able  to  schedule  the  amount 
of  tomatoes  coming  into  your  plant  24  hours  ahead  and 
have  your  labor  scheduled  to  meet  it.  In  a  word,  this 
reduce :  the  operation  of  tomato  canning  to  as  nearly 
an  automatic  operation  as  it  is  humanly  possible  to  do. 

And  -  his  is  not  a  mere  theorizing.  The  system  has 
been  in  practice  for  two  years  in  Canada  and  has  been 
working  most  satisfactorily  wherever  it  is  intelligently 
installed.  So  we  are  not  presenting  a  dream  picture 
but  an  accomplishment  that  we  miss  our  guess  if  you 
will  not  be  very  glad  to  have  installed. 


And  before  leaving  this  question  of  tomato  deliv¬ 
eries,  let  us  urge  all  tomato  canners  who  are  not  at 
present  buying  on  the  U.  S.  graded  basis,  to  adopt  this 
modern  way  of  buying  tomatoes  for  their  own  sake, 
and  for  the  sake  of  their  growers.  Under  the  system 
suggested  in  the  article  referred  to,  the  grower  will 
have  time  to  pick  his  crop  intelligently  and  by  that  way 
pick  only  the  good  ripe  tomatoes,  so  that  the  load  will 
grade  “A,”  or  No.  1,  leaving  the  green  ones  to  become 
fully  ripe,  which  they  will  do  in  time  for  a  later  load. 
And  by  all  means  leaving  the  diseased  or  damaged 
tomatoes  on  the  field  as  fertilizer  rather  than  go  to 
the  expense  of  picking  and  hauling  only  to  have  them 
rejected  as  they  reach  the  cannery.  The  grower  would 
very  much  rather  get  the  top  price  for  Grade  “A” 
tomatoes,  but  he  will  be  satisfied  with  the  price  set  on 
Grade  “B”  or  No.  2’s,  but  he  is  never  pleased  when  the 
load  runs  heavily  towards  culls.  Yet  the  grower  knows 
that  under  a  contract  with  his  canner  which  calls  for 
the  delivery  of  merchantable  tomatoes  he  is  not  living 
up  to  his  part  of  the  contract  when  he  delivers  culls. 

From  this  you  can  see  why  we  so  strongly  advocate 
the  study  and  installation  of  this  system  of  tomato 
deliveries.  The  forms  we  give  you  in  the  article  can 
easily  be  reproduced  by  your  local  printer,  and  we  are 
quite  sure  that  any  canner  who  will  call  his  growers  in 
and  explain  this  proposition  to  them,  will  find  them — 
the  growers — very  glad  to  cooperate.  A  little  practice 
on  the  part  of  those  in  charge  of  operating  the  schedule 
will  soon  produce  the  results  you  want.  No  need  to 
go  into  these  details  here  because  the  article  covers  that 
completely,  although  as  a  matter  of  fact,  it  is  a  short 
study  of  a  very  important  subject. 

A  GREAT  EMPIRE  DESTROYED— Those  who  are 
interested  in  the  use  of  glass  are  no  doubt  fanriiliar  with 
the  recent  action  of  the  Supreme  Court  in  dissolving 
the  set-up  of  glass  makers  whose  patents  and  operation 
were  under  the  control  of  the  Hartford-Empire  Com¬ 
pany,  as  well  as  the  order  of  the  court  dissolving  the 
Glass  Container  Association.  This  action  is  not  new 
but  probably  a  great  many  of  the  new  users  of  glass 
are  not  aware  of  how  the  big  glass  makers  divided  the 
market,  or  rather  the  style  of  product  among  them- 
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selves,  and  how  the  controlling  company  kept  a  strong 
wrap  on  the  patents  governing  the  making  of  the  vari¬ 
ous  styles  of  glass  packages.  In  fact,  the  Supreme 
Court  found  this  a  trust  and  ordered  its  dissolution, 
and  at  first  the  indication  seemed  to  be  that  the  patents 
they  had  wholly  under  control  would  have  to  be  thrown 
open  to  use  by  any  small  glass  manufacturer  who  had 
use  for  them,  and  that  without  royalty.  However,  it 
appears  that  this  was  not  the  case  but  that  the  patents 
are  available  on  a  moderate  royalty.  But  the  court 
certainly  threw  a  big  rock  into  this  glass  house  when 
it  ordered  that  if  any  smaller  glass  manufacturers  de¬ 
sire  to  form  a  trade  association,  these  big  members  of 
the  former  glass  trust,  as  we  must  call  it,  might  not 
join  as  members,  directly  or  indirectly,  for  at  least  five 
years.  It  seems  to  us  this  is  as  drastic  a  court  ruling 
as  we  have  yet  seen  and  we  mention  it  here  only  be¬ 
cause  the  growing  use  of  glass  as  food  containers  is 
interesting  more  and  more  canners,  and  it  is  just 
possible  that  now  they  may  be  able  to  carry  out  their 
desires  with  greater  ease  than  possibly  used  to  be  the 
case,  though  we  have  never  heard  that  the  big  glass 
makers  ever  refused  any  good  business  if  they  were 
able  to  take  care  of  it. 

It  is  just  one  of  the  momentous  actions  of  the  indus¬ 
try,  by  coincidence  in  line  with  what  the  world  is  doing 
to  empires,  kingdoms,  kings  and  rulers  all  over  the 
world.  They  just  are  not  in  good  standing  today. 

STRANGE  THINKING— The  apostles  of  fear  are 
still  singing  their  doleful  dirges  about  the  dangers  of 
surplus  when  the  war  ends,  and  we  regret  very  seri¬ 
ously  to  see  a  gentleman  whom  we  highly  regard. 
Colonel  Olmstead,  apparently  in  that  chorus.  The  sug¬ 
gestion  seems  to  be  to  so  gauge  the  production,  whether 
of  foods,  or  armament,  or  medicines,  or  what  have  you, 
that  when  the  impossible  to  disclose  moment  of  defeat 
of  our  enemies  arrives,  there  shall  be  no  left-overs.  In 
other  words,  the  QMD  should  so  arrange  its  plans  that 
if  it  took  six  gallons  of  any  product  to  reach  any  given 
l)oint  a  thousand  miles  or  ten  thousand  miles  away. 


they  must  ship  only  six  gallons  plus  one  gill,  otherwise 
they  may  be  caught  with  a  surplus.  If  there  is  any 
fatal  or  more  effective  anti-war  propaganda  than  such 
thinking  as  this  we  have  not  been  able  to  guess  it.  In 
plain  words,  they  had  better  have  10,000  more  cart¬ 
ridges  for  their  rifles  than  they  actually  need,  than  to 
be  caught  100  cartridges  short  in  the  last  big  engage¬ 
ment. 

As  a  further  evidence  of  this  mistaken  thinking  note 
that  just  this  week  the  Allies  have  resolved  to  ship  140 
million  bushels  of  wheat  from  the  Eastern  Seaboard 
and  Gulf  ports  between  now  and  the  first  of  August. 
The  full  realization  of  the  drastic  condition  of  these 
people  in  all  of  Europe,  including  Russia,  has  finally 
come  home  to  our  war  managers,  and  more  than  that, 
the  absolute  necessity  of  feeding  them  if  they  want  to 
keep  away  from  revolutions,  and  postpone  peace  indefi¬ 
nitely. 

A  PROUD  RECORD — WFA  has  just  announced  the 
release  of  off-condition  grain,  cereal  products,  dry 
beans  and  peas,  totaling  31,673  bags,  located  in  ware¬ 
houses  throughout  the  East  and  Midwest  sections.  You 
have  probably  been  notified  of  this  and  know  where 
large  amounts  of  these  stocks  are  located,  but  it  is 
interesting  to  note  that  these  commodities  were  pur¬ 
chased  both  as  a  price  support  measure  and  to  supply 
Government  program  requirements.  And  the  announce¬ 
ment  goes  on  to’  say  that  this  offering  brings  the 
amount  of  dry  beans  and  peas  offered  as  salvage  to 
approximately  .008  per  cent  of  the  total  quantity  of 
beans  and  peas  handled  by  WFA  since  March  1941, 
which  was  the  beginning  of  the  WFA  procurement 
under  the  lend-lease  program.  Of  the  more  than  25 
million  bags  of  dry  beans  and  peas  purchased  between 
that  time  and  January  1  of  this  year,  approximately 
200  thousand  bags  have  been  offered  as  off-condition 
merchandise,  (unwanted  or  damaged  from  any  cause) 
of  which  more  than  80  p6r  cent  have  been  recondi¬ 
tioned  by  the  trade  for  use  as  human  food.  If  that  be 
inefficient  buying  or  handling,  then  you  tell  one. 


“A  ”  AWARDS  FOR  FOOD  PLANTS 

The  War  Food  Administration’s 
achievement  “A”  award  will  be  presented 
to  22  food  processing  plants  in  13  states 
at  ceremonies  which  are  being  arranged 
for  individual  plants.  The  awards  are 
being  made  in  recognition  of  outstanding 
perfoimance  in  the  processing  of  food. 
In  making  the  award,  WFA  gives  first 
consideration  to  the  quantity  and  quality 
of  the  production  in  light  of  available 
facilities.  Other  factors  considered  in¬ 
clude  cooperation  with  the  Government 
in  purchase  programs,  ingenuity  in  de¬ 
veloping  and  producing  foods  to  meet 
war  needs,  low  absentee  record,  accident 
prevention  and  health  and  sanitation. 
The  canning  plants  to  receive  the  “A” 
award  are: 

S.  E.  W.  Friel,  Wye  Mills.,  Md.;  Cu¬ 
dahy  Packing  Company,  Sioux  City,  la.; 
Otoe  Food  Products  Company,  Nebraska 
City,  Nebr.;  J.  M.  Smucker  Co.,  Orville, 


Ohio;  Baker  Canning  Co.,  Theresa  Wis.; 
Smith  Bros.,  Port  Washington,  Wis.;  F. 
E.  Booth  Co.,  Inc.,  plants  at  Centerville 
and  Pittsburg,  Calif.;  Danish  Creamery 
Association,  Chowchilla,  Calif;  Libby, 
McNeill  &  Libby,  Selma,  Calif.;  Engle- 
man  Products  Company,  Elsa,  Tex.;  and 
Patterson’s  Cannery,  Cooper,  Texas. 

FOOD  REGULATION  AND 
COMPLIANCE 

By  Arthur  D.  Herrick.  6x9  inches;  646 
pages;  buckram.  1944.  New  York:  Revere 
Publishing  Company,  32  Broadway 

Mr.  Herrick,  well-known  food  and 
drug  authority,  has  brought  together  in 
one  volume,  and  skillfully  interpreted  for 
the  reader,  every  phase  of  food  regula¬ 
tion  including  the  labeling,  packaging, 
advertising,  distribution,  and  purchasing 
of  food  products  under  the  law.  His 
book,  in  our  opinion,  fills  a  need  for 


authentic  information  of  this  nature  by 
the  food  industry. 

This  present  volume  is  designated  as 
Volume  I.  A  second  volume  is  in  prepa¬ 
ration  (for  publication  late  in  1945) 
dealing  with  such  other  aspects  of  food 
regulation  as  adulteration,  imports, 
color-tar  colors,  product  inspection,  en¬ 
forcement  procedures,  etc.  Each  volume 
is  complete  in  itself  and  the  books  may 
be  purchased  separately. 

CANNERY  LICENSING  BILL 
KILLED 

The  House  Committee  of  the  Missouri 
State  Legislature  has  made  an  unfavor¬ 
able  report  upon  House  Bill  64,  requiring 
canners  and  food  manufacturers  doing 
business  in  the  State  to  register  and 
licensed  by  the  Secretary  of  State.  It  is 
not  expected  that  further  efforts  to  pass 
the  legislation  will  be  made. 
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CANNERS  LEAGUE  HOLDS  ANNUAL  MEETING 


Change  in  Convention  Restrictions  Mode  Meeting  Possible — Another  Successful  Sample 
Cutting — Government  Men  on  the  Program — By  "BERKELEY" 


The  annual  meeting:  of  the  Canners 
League  of  California,  together  with  the 
usual  sample  cutting  of  canned  apricots, 
peaches,  pears  and  fruit  cocktail,  was 
held  at  the  Fairmont  Hotel,  San  Fran¬ 
cisco,  March  2.  It  was  made  possible  by 
a  change  in  the  regulation  of  the  Office 
of  Defense  Transportation  to  permit 
meetings  of  more  than  fifty  people,  pro¬ 
vided  that  no  more  than  fifty  are  from 
outside  the  local  area.  The  San  Fran¬ 
cisco  area,  as  declared  by  the  Office  of 
Defense  Transportation,  includes  San 
Francisco,  Oakland,  Richmond,  and  the 
territory  south  to  and  including  San 
Jose.  The  only  restriction  made  to  at¬ 
tendance  was  that  members  outside  of 
the  local  area  be  limited  to  two  represen¬ 
tatives. 

BUSINESS  MEtETiNG — The  sample  cut¬ 
ting  was  held  in  the  Gold  Ballroom  of 
the  hotel,  perched  atop  Nob  Hill,  with 
about  400  samples  opened  for  inspection. 
These  were  on  display  from  9:30  in  the 
morning  until  12:30  in  the  afternoon. 
.\n  executive  business  session  for  league 
members  was  held  in  the  nearby  Garden 
Room  from  11:30  to  12:30  to  handle  nec¬ 
essary  matters  affecting  the  operation  of 
the  League,  including  reports  by  the 
President  and  the  Auditing  Committee, 
approval  of  the  revised  Constitution  and 
By-Laws,  approval  of  the  budget  for  the 
ensuing  year,  and  other  business  mat¬ 
ters.  The  operations  of  the  League  are 
being  streamlined  and  some  extensive 
changes  made  from  former  procedure. 
Every  firm  member  will  now  be  repre¬ 
sented  on  the  Board  of  Directors  and 
there  will  be  smaller  committees  to 
handle  much  of  the  work. 

LUNCHEON  was  held  in  the  Red  Room, 
adjoining  the  Gold  Ball  Room,  the  loca¬ 
tion  affording  a  view  of  San  Francisco 
Bay  teeming  with  vessels  engaged  in 
supplying  our  fighting  forces  in  the  Pa¬ 
cific  and  adding  to  the  somber  tone  of 
the  meeting.  Canners  likewise  secured 
a  first-hand  view  of  the  preparations 
being  made  for  the  forthcoming  World 
Security  Conference,  the  Fairmont  Hotel 
having  been  made  headquarters  for  State 
Department  officials  arranging  this  mo¬ 
mentous  event. 

H.  E,  GRAY,  president  of  the  League, 
commended  the  Office  of  Defense  Trans- 
portatiim  for  its  quick  action  that  made 
the  me  ting  possible  and  extended  thanks 
to  the  Government  agencies  participat¬ 
ing.  Harkening  back  to  1919,  when  the 
real  activities  of  the  Canners  League  of 
California  began,  he  said  that  it  was  a 
genuine  pleasure  to  have  several  of  the 
leaders  of  that  time  in  attendance.  He 
mentioned  specifically  W.  A.  Gell6rsen, 
Inng  associated  with  Libby,  McNeill  & 


Libby;  Major  C.  L.  Tilden,  who  assisted 
the  Government  to  secure  its  supplies  of 
canned  fruits  and  vegetables  in  World 
War  I,  and  R.  M.  Barthold,  then  asso¬ 
ciated  with  the  old  Central  California 
Canneries. 

MR.  GEXLERSON  paid  a  tribue  to  Preston 
McKinney,  who  has  served  the  Canners 
League  of  California  for  more  than  25 
years,  describing  him  as  a  real  leader  in 
association  work.  He  told  how  it  came 
about  that  Mr.  McKinney  originally  be¬ 
came  secretary  of  the  League  and  how 
the  organization  was  built  up  to  its  pres¬ 
ent  high  position  through  his  untiring 
efforts.  On  behalf  of  the  members  of 
the  League  he  presented  Mr.  McKinney 
with  a  handsome  wrist  watch,  suitably 
engraved.  The  response  of  Mr.  McKin¬ 
ney,  who  has  served  as  secretary,  presi¬ 
dent  and  executive  vice-president,  showed 
how  deeply  he  was  moved. 

MISS  SYLVIA  KEMPTON,  secretary  of  the 
League,  and  whose  efficiency  and  friend¬ 
liness,  has  endeared  her  to  all,  was  like¬ 
wise  presented  with  a  wrist  watch,  a 
beautiful  model  set  with  diamonds. 

PRESTON  MCKINNEY  then  assumed  the 
role  of  speechmaker  and  presented  re¬ 
tiring  president  H.  E.  Gray  with  a  gavel 
right  after  Mr.  Gray  had  been  tricked 
into  commenting  on  the  parsimony  of  the 
League  in  compelling  its  president  to  rap 
for  order  with  a  table  fork. 

SAMPLE  CUTTING 

APRICOTS — In  the  report  on  the  sample 
cutting  W.  E.  Harcourt,  chairman  of  the 
group  which  judged  apricots,  commented 
on  the  large  crop  and  the  scarcity  of 
labor  and  said  that  under  the  circum¬ 
stances  canners  had  done  a  good  job. 
With  the  exception  of  whole  unpeeled, 
80  to  85  per  cent  of  the  samples  graded 
good  or  better.  The  samples  of  whole, 
unpeeled,  were  not  considered  very  satis¬ 
factory. 

PBUVCHES — W.  H.  Foster,  reporting  for 
the  group  which  judged  peaches  said  the 
samples  inspected  were  quite  satisfac¬ 
tory,  especially  in  view  of  the  labor  situ¬ 
ation.  It  was  acknowledged,  however, 
that  there  was  room  for  improvement. 

PEARS — Dwight  Paulhamus,  reporting 
on  pears,  said  that  a  considerable  quan¬ 
tity  had  been  brought  in  last  season  from 
the  Pacific  Northwest.  He  suggested 
that  there  was  not  enough  difference  be¬ 
tween  choice  and  standard,  in  some  in¬ 
stances,  with  some  standards  actually 
better  than  choice. 

FRUIT  COCKTAIL — A.  M.  Erickson  said 
that  the  fruit  cocktail  samples  were  ex¬ 


cellent.  A  few  cans  did  not  have  enough 
cherries  in  them,  while  others  had  too 
many,  but  all  were  of  fine  quality. 

Dr.  J.  R.  Esty,  of  the  National  Can¬ 
ners  Association  Laboratory  was  called 
upon  for  comment  on  the  pack  but  said 
that  full  information  would  be  found  in 
the  report  that  had  been  released. 

PEACH  RESEARCH — A  very  interesting 
talk  on  “Cling  Peaches — New  Varieties 
and  General  Research,”  was  made  by 
Dr.  L.  D.  Davis,  Division  of  Pomology, 
University  of  California.  He  said  that 
new  varieties  are  of  vital  importance  to 
the  industry  and  that  the  varieties  now 
in  use  were  developed  between  1910  and 
1920.  New  varieties  that  are  definitely 
superior  are  sought  through  chance  seed¬ 
lings,  true  bud  sports  and  through  cross 
breeding,  with  special  attention  to  the 
latter.  He  emphasized  the  need  for  a  set 
of  specifications  for  the  perfect  canning 
peach  for  the  guidance  of  efforts.  There 
are  now  42  varieties  in  the  test  plot 
sponsored  by  the  Canners  League  of 
California  and  Canning  Cling  Peach 
Association. 

GOVERNMENT  MEN  SPEAK 

COLONEL  A.  w.  STANDLEY,  Director  Pro¬ 
curement,  California  Quartermaster  De¬ 
pot,  praised  California  canners  for  the 
fine  job  done  last  year,  but  said  that 
there  is  still  a  big  job  ahead.  Canners 
will  soon  be  given  a  questionnaire  asking 
for  information  about  personnel,  and  it 
was  suggested  that  this  be  given  careful 
attention. 

E.  N.  REUSSWIG,  Consultant,  Office  of 
the  Quartermaster  General,  Washington, 
D.  C.,  said  that  the  Government  looks  to 
the  Pacific  Coast  for  most  of  its  canned 
fruits  and  for  large  quantities  of  vege¬ 
tables.  The  job  this  year  promises  to  be 
bigger  than  ever,  despite  the  good  war 
news.  Food,  he  suggested,  would  be  the 
last  to  feel  the  end  of  battle.  There 
should  be  an  end  he  said  to  the  talk  about 
surplus  stocks  of  canned  foods.  The 
Army  is  now  scraping  the  bottom  of  the 
barrel  and  will  be  hard  put  to  get  enough 
until  the  new  pack  comes  in.  Procoating 
is  vital  and  about  double  the  quantity  so 
treated  last  year  must  be  treated  this 
year.  Identification  of  content  is  also 
very  important  and  legible  and  lasting 
printing  is  desired.  Pricing  is  to  be  on 
about  the  same  plan  as  last  year,  with 
every  effort  to  see  that  all  are  treated 
fairly. 

A.  G.  PAXSON,  Consultant,  California 
Quartermaster  Depot,  said  that  can  size 
requirements  of  both  Army  and  Navy 
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SCHEDULED  TOMATO  LOADS 


The  Orderly  Delivery  of  Tomatoes  Avoids  Congestion  at  the  Plant,  Saves  Growers'  Time,  and 
Helps  Maintain  Higher  Quality — By  W.  Gordon  Young,  Editor  "Canadian  Food  Packer" 


A  common  scene  at  most  tomato  fac¬ 
tories  during  the  packing  season  is  a 
long  line  of  trucks  and  wagons  waiting 
to  be  unloaded.  Heavy  arrivals  of  toma¬ 
toes  at  one  time  create  problems  for  the 
factory  and  the  grower;  and  furthermoi’e 
if  the  supply  of  tomatoes  gets  too  far 
ahead  of  the  operations  of  the  plant,  a 
reduction  in  quantity  and  a  loss  through 
spoilage  is  inevitable.  The  loss  of  time 
to  the  grower  “hanging  around”  waiting 
to  be  unloaded  can  be  ill  afforded  in  pres¬ 
ent  times  of  help  shortages. 

A  system  of  scheduling  deliveries  at 
the  factory  so  that  there  will  be  a  steady 
arrival  of  tomatoes  appears  to  be  a  good 
one,  beneficial  to  growers  and  canners 
alike.  The  importance  and  value  of  such 
a  system  increases  in  relation  to  the  size 
of  operations. 

Some  time  ago  Clayton  P.  Maxwell, 
now  manager  at  Trenton,  for  Stokely- 
Van  Camp  of  Canada  Limited,  developed 
a  system  of  scheduling  deliveries  of  to¬ 
matoes  at  the  firm’s  factory  at  Essex, 
and  in  the  hope  that  it  may  be  helpful 
to  other  tomato  canners,  we  shall  outline 
the  plan  followed  by  this  company. 

While  not  claimed  to  be  the  ultimate  in 
systematizing  deliveries,  this  plan  has 
worked  very  satisfactorily  in  having  de¬ 
liveries  keep  pace  with  the  facilities  of 
plant  operation — assuming,  of  course, 
that  there  is  no  breakdown  or  other  prob¬ 
lems  which  stops  or  slows  down  the  run¬ 
ning  of  the  plant.  In  the  event  of  some¬ 
thing  of  this  nature  happening,  however, 
deliveries  are  much  more  readily  ad¬ 
justed. 

A  FULL  TIME  JOB 

For  complete  satisfaction,  the  handling 
of  this  work  requires  the  full  time  of  one 
man  and  he  should  have  a  private  line 
telephone  at  his  disposal. 

In  the  case  of  Stokely-Van  Camp,  the 
company’s  scheduling  office  and  grading 
platform  are  side  by  side  and  records  are 
kept  there  of  every  load  of  every  grower 
so  that  this  information  can  be  utilized 
in  future  scheduling,  if  necessary,  as  will 
be  explained  later. 

With  the  plan  familiar  to  the  growers 
it  is  possible  to  start  off  right  with  the 
first  day’s  operations,  but  where  it  is  just 
being  introduced,  it  can  be  put  into  effect 
after  each  grower’s  first  load  has  been 
brought  in. 

THE  PLAN 

Here’s  how  it  works. 

Each  grower  is  given  a  number  and 
let  us  assume  that  Mr.  Canuck  is  grow¬ 
ing  this  year  for  the  plant  for  the  first 
time. 


Due  to  very  considerable  discus¬ 
sion  at  the  December  meeting  of 
the  Canned  Foods  Association  of 
Ontario  regarding  the  value  of  the 
scheduling  of  tomato  loads  at  the 
factory,  and  an  article  published  a 
year  ago  in  the  “Canadian  Food 
Packer”  on  this  subject,  that  pub¬ 
lication  republished  it  in  the  Feb¬ 
ruary  1945  issue,  as  suggested  at 
the  meeting.  Also  included  are 
some  comments  from  Don  Baxter 
on  the  success  of  the  system, 
which  was  put  into  effect  at  his 
plant  last  year  after  a  reading  of 
the  original  article.  THE  CAN¬ 
NING  TRADE  strongly  endorses 
the  plan  and  republishes  it  here 
by  permission  of  “Canadian  Food 
Packer.” 


Today,  Monday,  he  brings  in  his  first 
load.  His  tomatoes  are  graded  and  the 
necessary  records  of  same  made. 

He  then  goes  over  to  the  scheduler  who 
asks  him  when  he  wants  to  bring  in  his 
next  load.  Mr.  Canuck  feels  that  9  A.M. 
day  after  tomorrow  would  suit  him  fine. 
The  scheduler  looks  up  his  record  for 
Wednesday  and  finds  he  has  a  load  for 
another  grower  coming  in  then,  but  9:15 
is  open  so  they  agree  on  9:15.  His  num¬ 
ber  is  entered  on  the  schedule  sheet  for 
that  time  along  with  the  number  of 
hampers  he  expects  to  have.  He  is  then 
given  a  ticket  which  gives  details  of  his 
name  and  number,  the  date  and  time  for 
his  next  delivery,  and  the  number  of 
hampers  he  is  to  bring  in.  Mr.  Canuck 
goes  off  happy  knowing  that  he  can  plan 
his  work  on  Wednesday  and  can  defi¬ 
nitely  plan  on  being  at  the  factory  by 
9:15  and  be  unloaded  and  away  by  9:30. 
Without  the  schedule,  he  would  have 
come  in  at  9  A.M.  and  probably  had  to 
line  up  with  a  dozen  or  more  other  grow- 


No.  Grower’s  Name  Baskets 


Date  Hour 


Signed 


Grower’s  Appointment  Card. 


ers  and  not  get  away  till  noon. 

This  schedule  sheet  kept  at  the  plant- 
one  for  every  day — is  divided  into  col¬ 
umns,  one  for  each  working  hour  of  the 
day,  and  each  hour  is  then  divided  into 
15  minute  periods. 

The  same  arrangement  is  made  with 
each  grower  and  the  schedule  sheet 
amounts  to  what  is  really  a  daily  ap¬ 
pointment  book.  The  sheet  is  prepared 
on  the  basis  of  what  can  be  unloaded  at 
the  plant  and  what  the  plant  can  process. 

If  a  grower  comes  late  for  his  appoint¬ 
ment,  when  he  does  come  he  just  has  to 
wait  until  such  time  as  he  can  be  fitted 
in  without  delaying  any  other  grower. 

If  a  grower  wishes,  he  can  schedule  for 
two  or  three,  or  more  days  in  advance. 

A  grower  can  phone  in  and  make  his 
appointments  and  collect  his  schedule 
ticket  when  he  arrives. 

If  a  trucker  brings  the  load  in,  he  can 
schedule  the  next  one,  or  the  grower  can 
do  it  any  time  by  personal  or  phone  call. 

By  this  system  every  grower  can  be 
treated  alike.  All  growers  whether  large 
or  small  are  given  the  same  considera¬ 
tion. 

The  schedule  for  each  day  closes  24 
hours  hi  advance  and  it  is  impossible  for 
a  grower  to  bring  in  a  load  that  is  not 
scheduled. 

Should  a  grower  for  personal  reasons 
wish  to  make  rather  heavy  deliveries  at 
some  time  and  it  is  difficult  to  fit  them  in 
on  a  schedule,  the  grade  of  his  previous 
deliveries  is  checked  up  and  if  it  is  found 
that  his  tomatoes  have  been  in  first  class 
shape,  arrangements  are  made  to  fit  him 
in.  This  may  be  done  by  scheduling  his 
load  earlier  in  the  morning  ahead  of  the 
regular  starting  time  or  by  endeavoring 
to  switch  with  some  other  grower.  Defi¬ 
nite  instructions,  are,  however,  that  “ap¬ 
pointments”  already  set,  must  be  kept  ex¬ 
cept  under  unusual  circumstances.  If  on 
the  other  hand  it  were  found  that  this 
grower’s  tomatoes  had  been  rather  pale 
for  his  last  deliveries,  he  would  be  asked 
to  hold  off. 

Similar  conditions  arise  when  a  grower 
may  find  his  tomatoes  ripening  very 
quickly  and  they  will  be  lost  if  not 
brought  to  the  factory.  Special  ai  range- 
ments  will  be  made  in  a  case  such  as 
this,  only  if  the  company’s  field  man  con¬ 
firms  this  situation. 

The  man  who  does  the  scheduling 
naturally  must  have  the  fullest  co-opera¬ 
tion  of  the  growers  and  be  able  to  work 
with  them  so  that  not  only  do  the  toma¬ 
toes  come  to  the  plant  at  a  steady  rate  m 
good  volume,  but  that  he  has  their  re¬ 
spect  and  confidence  so  that  if  necessary, 
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E-JECT-O,  drain  opener  manufactured  by  the  United  Gilsonite  Laboratories, 
Scranton,  Pa.,  has  a  terrific  attraction  for  moisture,  yet  economy  demands  it 
be  packaged  in  unsoldered  cans.  So,  it  is  packaged  in  Crown  cans  —  because, 
after  repeated  tests.  Crown  lap-seamed  cans  outperformed  the  field  .  .  .  proved 
the  perfect  barrier  against  dampness.  Thus,  E-ject-o  retains  its  potency,  as¬ 
sures  customer  satisfaction.  Making  cans  that  mean  satisfaction  to  you,  to 
your  customers  and  their  customers  is  Crown’s  way  of  doing  business. 


INDEPENDENT  AND  HELPFUL 


CROWN  CAN  COMPANY  •  NEW  YORK  •  PHILAOELPHIA  •  Division  of  Crown  Cork  and  Seal  Company,  Baltimore,  Maryland 
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BEGIN  TO  LEARN  HARD  SELLING _ 

Scarcity  Very  Evident  Today,  But — Insist  that  your  Brands  are  Kept  in  Weekly  Food  Market 
Ads.,  Even  Though  Scarce — By  BETTER  PROFITS 


It  is  not  necessary  to  tell  canners  that 
preserved  foods  of  all  sorts  are  scarce  as 
far  as  civilians  are  concerned.  Still, 
let’s  look  at  a  full  page  advertisement  of 
the  eleventh  anniversary  of  the  estab¬ 
lishment  of  a  super  market  unit  in  a 
Middle  Western  city.  It’s  well  set  up,  of 
course.  It  has  some  attractive  offerings 
of  foods  and  allied  products  but  somehow 
or  other,  it  does  not  seem  typical  of  such 
an  ad  in  the  old  days.  Further  search 
of  it  discloses  the  fact  the  only  canned 
vegetables  advertised  are  number  two 
cans  of  green  lima  beans.  Gone  are  the 
days  when  corn,  peas  and  tomatoes  head¬ 
lined  such  an  ad.  A  striking  commentary 
on  the  actual  scarcity  we  are  experienc¬ 
ing  today  in  our  search  for  canned  good 
things  to  eat. 

Some  foods  in  tins  are  advertised, 
naturally.  Here  are  soups,  in  wanted 
varieties  but  under  labels  we  know  have 
not  been  moving  at  retail  in  food  outlets. 
A  well  known  brand  of  chili  in  cans  is 
advertised  but  without  beans.  No  hominy, 
no  canned  spaghetti,  truly  the  food  scar¬ 
city  we  have  been  preaching  about  and 
fearing  among  ourselves  is  upon  us! 
Brown  rice  is  rich  in  vitamin  B  but  is 
hardly  an  item  to  cause  housewives  to 
rush  to  the  outlet  offering  it.  All  the 
leading  soap  powders  and  granules  are 
advertised  in  the  large  size  but  toilet 
soaps  are  not  so  conspicuous  in  their 
listings.  An  “off”  brand  toilet  soap,  from 
its  name  one  containing  the  almost  for¬ 
gotten  olive  oil  is  heavily  featured.  The 
distributor  is  trying  to  make  do  what  he 
has  but  is  not  making  any  too  great 
headway  in  comparison  to  .some  of  the 
ads  run  on  other  anniversary  occasions. 

A  few  weeks  ago  the  packers  and  i)ro- 
ducers  of  a  soy  bean  product  for  several 
years  started  a  campaign  of  radio  sup¬ 
port  of  their  “Choplets”  in  a  pound, 
three  ounce  can.  This  has  been  on  the 
market  for  several  years  but  has  met  so 
far  with  only  a  limited  demand.  This 
retail  distributor  features  the  product  in 
good  size  space  as  “Tender,  juicy  slices 
of  meat-like  nourishment,  no  points  “at 
forty-four  cents  a  can! 

Two  conclusions  may  be  drawn  from 
the  facts  noted.  More  than  ever  canners 
need  to  co-operate  with  distributors  in 
setting  up  ads  covering  retail  offerings. 
We  know  canned  corn,  peas  and  toma¬ 
toes,  as  well  as  many  other  canned  foods, 
are  scarce  and  getting  scarcer.  As  long 
as  this  is  the  case  it  is  more  necessary 
than  ever  that  we  take  every  care  pos¬ 
sible  to  see  that  our  brands  are  men¬ 
tioned  in  retail  ads.  This  is  most  neces- 
■sary  in  the  case  of  those  canned  products 
not  enjoying  as  yet  the  benefits  of  na¬ 
tional  advertising. 


HOW  TO  DO  IT 

Of  course  the  Tea  Bureau  has  national 
advertising  support  but  even  with  it  they 
go  so  far  as  to  suggest  to  distributors 
that  they  use  a  certain  adequate  schedule 
of  advertising  in  their  retail  offerings. 
Say  a  special  feature  once  a  month  and 
a  liner  mention  in  between  whenever  it 
can  be  sandwiched  in.  This  is  a  good 
plan  for  independent  canners  to  follow. 
Or  those  who  have  no  local  or  national 
schedule.  In  fact,  I  am  surprised  that 
more  canners  do  not  urge  and  secure  the 
mention  in  advertising  of  their  products 
without  prices,  in  order  that  they  be  kept 
before  the  public  eye.  As  a  matter  of 
fact,  it  has  always  seemed  funny  to  me 
that  manufacturers  and  canners  alike 
will  not  agree  that  an  item  ad  among 
others  in  a  complete  ad  published  by  a 
retail  distributor  and  inserted  without 
price  has  no  particular  value.  Surely 
these  same  complainants  would  not  think 
of  inserting  prices  in  a  newspaper  ad  or 
one  in  a  magazine.  Yet  they  have  a  cer¬ 
tain  value  without  doubt. 

Shortages  or  no  shortages,  these  sup¬ 
port  ads  on  the  part  of  retail  dealers 
must  be  .secured  by  canners  whenever 
possible,  price  or  no  price.  Much  better 
an  ad  without  price  than  no  mention  of 
the  product  at  all.  If  these  advertise¬ 
ments  are  not  obtained,  the  field  is  left 
wide  open  to  the  newcomers,  the  “Chop- 
lets,”  the  dehydrated  foods,  the  war-time 
substitute  until  old  favorites  are  crowded 
out  of  the  housewife’s  memory,  soon  to 
be  forgotten.  Not  everyone  reading  the 
ads  of  the  super  markets  buys  their 
groceries  in  them.  Advertisements  may 
be  scanned  with  interest  and  then  shop¬ 
ping  done  by  the  reader  who  goes  a  few 
doors  away  and  gets  all  the  items  she  can 
at  prices  as  nearly  as  possible  compara¬ 
ble  to  those  she  reads  about  in  the  ad  of 
the  large  store.  You  must  remember 
that  hundreds  of  thousands  of  war  work¬ 
ers  have  no  time  or  inclination  to  go 
blocks  and  miles  away  from  their  present 
home  to  secure  food.  They  go  next  door 
or  a  few  blocks  away  and  take  what  they 
can  get  at  the  price  OPA  allows.  They 
have  no  cars  in  many  cases,  young  chil¬ 
dren  are  left  with  neighbors  in  many  in¬ 
stances  while  the  mother  hurriedly  buys 
what  she  needs  for  the  few  days  follow¬ 
ing  the  buying  event. 

CHERRIES 

Get  your  canned  cherries  advertised  by 
the  supers  and  the  co-operative  groups, 
consumers  will  buy  them  gladly  from  the 
“Parlor”  store  in  the  block  nearest  home 
if  the  dealer  has  them.  He  will  buy 
them  readily  as  long  as  the  larger  stores 
feature  them.  For  instance,  the  “Chop- 
lets”  I  mentioned  earlier  are  being 
sought  after  as  much  by  the  independent 


stores  as  they  are  by  the  super  markets. 
You  can  not  go  down  the  streets  and 
search  out  every  retail  outlet  in  order  to 
secure  their  interest  in  your  new  prod¬ 
uct,  but  if  you  gain  the  advertising  sup¬ 
port  of  the  larger  dealer  the  acceptance 
of  the  smaller  ones  will  automatically 
follow. 

It  has  been  said  many  times  by  authori¬ 
ties  that  in  no  commodities  are  individual 
tastes  so  fixed  as  they  are  in  the  matter 
of  coffees  «fnd  cigarettes.  During  the 
coffee  “run”  on  retail  outlets  before  each 
anticipated  period  of  further  rationing, 
consumers  bought  any  coffee  available. 
Devotees  of  Camels  and  Chesterfields  and 
Old  Golds  for  many  years  are  today 
smoking  Rameses  and  Raleighs,  never 
mind  the  brand  as  long  as  it’s  a  ciga¬ 
rette!  During  this  period  of  shifting 
tastes  in  foods  and  smokes,  it’s  more 
needful  than  ever  that  you  keep  your 
name  before  your  past  and  future  custo¬ 
mers. 

PUT  ’EM  TO  WORK 

Every  day  I  see  salesmen  for  canners 
with  but  little  to  sell  killing  time  here 
and  there.  These  men  might  better  be 
displaying  what  they  have  on  hand  in 
retail  stores  under  known  brands  than 
to  be  assuming  that  dealers  will  resent 
their  atfempts  to  assist  in  merchandising 
their  line.  If  you  are  fortunate  enough 
to  have  a  few  items  or  even  one,  under  a 
well  known  label,  get  these  displayed  at 
every  opportunity.  For  instance,  I  know 
a  packer  who  still  has  a  relish  and  a  good 
salad  mustard  not  selling  any  too  well 
today.  Representatives  will  complain 
that  they  do  not  sell  but  I  have  yet  to 
see  the  packer  concerned  advertising  the 
salad  mustard  as  one  that  will  help  make 
no  point  or  low  point  lunch  meats  taste 
better.  I  see  sliced  spiced  green  toma¬ 
toes  in  all  stores  if  I  look  for  them  but 
I  have  yet  to  see  great  stacks  of  them  on 
special  display  yet  retail  dealers  are  be¬ 
ginning  to  have  repeat  calls  for  them. 
Housewives  find  they  are  really  excellent 
additions  to  any  dinner  menu.  Espe¬ 
cially  when  other  pickles  are  scarce.  If 
you  have  men  on  the  retail  trade  or  can 
employ  them,  use  their  efforts  in  getting 
displays  of  slow  moving  items  in  your 
line. 

Slow  movers  may  be  under-priced  at 
times  in  comparison  to  competitors  en¬ 
joying  a  greater  demand.  In  the  ma¬ 
jority  of  such  cases  the  retail  price  on 
these  remains  the  same  as  that  of  the 
better  known  item.  Such  pricing  not 
only  violates  rulings  of  OPA  but  slows 
up  still  further  any  probable  healthy 
movement  of  the  product.  If  you  have 
such  in  your  list  of  offerings,  be  careful 
to  advise  all  concerned  of  the  lower  than 
average  retail  ceiling  and  see  that  it  is 

(Please  tui-n  to  page  SO) 
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CHISHOLM -RYDMR  COm 


CRCO  Steel  Frame  Viners — Models  1607  and  1635 — have  many  advantages  over  the 
wood  frame  type,  including  a  lower  center  of  gravity,  more  rigid  frame  and  all  working 
parts  are  more  accessible. 

Because  all  structural  parts  are  of  steel,  longer  life  with  practically  no  replacements  is 
assured. 

Most  working  parts  are  fully  interchangeable  with  those  of  other  types  of  CRCO  Viners, 
thus  making  it  unnecessary  to  carry  two  stocks  of  repair  parts. 

These  and  many  other  advantages  are  found  in  CRCO  Steel  Frame  Viners  which  should 
make  them  a  “must”  in  your  plans  for  the  coming  season. 

Consult  your  nearest  CRCO  Representative  or  write  for  special  CRCO  Model  1600 
Steel  Frame  Viner  Bulletin. 


Built  To  Endure - the  CRCO  1600 

Steel  Frame  Viner 


WATCHING  WASHINGTON 


ADJUSTABLE  PRICING  FOR  1945 

Processors  may  sell  packed  fruits,  ber¬ 
ries  and  vegetables  of  the  1945  pack  to 
Government  procurement  agencies  sub¬ 
ject  to  an  agreement  in  each  case  that 
the  price  may  be  determined  after  de¬ 
livery,  on  the  basis  of  any  new  ceiling 
price  that  may  be  established,  the  Office 
of  Price  Administration  says.  This  ac¬ 
tion,  which  becomes  effective  March  8, 
1945,  is  necessai’y,  OPA  explained,  be¬ 
cause  Government  procurement  agencies 
are  now  making  arrangements  for  buy¬ 
ing  products  packed  duinng  1945. 

It  is  necessary,  therefore,  that  provi¬ 
sion  be  made  for  contracts  with  proces¬ 
sors  to  leflect  any  changes  that  may  be 
made  in  processors’  ceiling  prices  to  be 
established  for  packed  fruits,  berries  and 
vegetables  packed  in  1945.  (Order  24 
under  Supplement  7  to  Food  Products 
Regulation  No.  1 — Packed  Fruits,  Ber¬ 
ries  and  Vegetables  of  the  1944  and 
Later  Packs — effective  March  8,  1945.) 

MORE  PRISONER  LABOR 

To  provide  additional  labor  for  farm¬ 
ers  and  food  processors  during  the  1945 
season,  the  War  Department  on  March  2 
decided  to  bring  into  the  United  States 
additional  prisoners  of  war,  which  will 
arrive  in  time  to  be  of  use  to  farmers 
and  processors  by  early  June.  Allotments 
of  prisoners  have  been  made  to  service 
commands,  which  are  now  prepared  to 
discuss  with  canners  and  agricultural  in¬ 
terests  the  number  of  prisoners  which 
will  be  made  available  in  their  respective 
commands.  In  general,  the  area  where 
prisoner  of  war  labor  was  used  in  1944 
in  food  processing  plants,  will  have  avail¬ 
able  a  much  greater  number  of  prisoners 
in  1945. 

PRICE  SUPPORT  FOR 
DRIED  APPLES 

Apple  processors  may  now  sell  dried 
apples  to  the  War  Food  Administration 
under  the  price  support  program  previ¬ 
ously  announced.  The  program  will  ex¬ 
tend  only  to  dried  apples  produced  from 
the  1944  harvest.  Requests  for  appro¬ 
priate  forms  on  which  offers  to  sell  must 
be  made  should  be  directed  to  the  Pro¬ 
curement  and  Price  Support  Branch, 
Commodity  Credit  Corporation,  War 
Food  Administration,  Washington  25, 
D.  C. 

WFA  had  announced  on  September  23 
that  prices  for  dried  apples  would  be 
supported  at  ceiling  prices  for  sales  of 
dried  apples  to  Government  procurement 
agencies.  Processors  would  be  eligible 
for  full  support  at  this  level,  provided 
they  paid  not  less  than  the  equivalent  of 
the  announced  prices  for  all  purchases  of 
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raw  apples  for  processing.  The  an¬ 
nouncement  also  stated  that  the  level  of 
support  would  be  reduced  if  such  grower 
prices  were  not  paid. 

Under  the  program,  price  support  is 
extended  only  to  dried  apples  which  are 
U.  S.  Grade  C  or  better.  Cost  of  inspec¬ 
tion  of  the  dried  apples  is  to  be  borne 
by  processors.  Support  prices  are  net 
prices  to  the  processor,  f.o.b.  his  plant, 
and  relate  to  the  commodity  packed  in 
domestic  shipping  cases.  If  export  cases 
or  special  packaging  is  required  by 
WFA,  the  price  to  processors  will  be 
increased  to  cover  the  added  cost. 

To  be  eligible  for  the  program,  appro¬ 
priate  applications  must  be  made  prior 
to  July  1,  1945.  An  offer  made  prior  to 
the  closing  date  will  be  accepted  as  soon 
as  possible  after  its  receipt.  WFA  re¬ 
serves  the  right  to  leave  in  processors’ 
hands  until  30  days  after  June  30,  1945, 
any  dried  apples  accepted. 


WAGE  ADJUSTMENTS 

The  National  War  Labor  Boards  has 
authorized  its  regional  boards  to  approve 
applications  for  increase  in  hourly  wage 
rates  up  to  55c  an  hour  to  correct  sub¬ 
standards  of  living.  Heretofore  increases 
only  could  be  made  up  to  50c  an  hour  for 
that  purpose.  It  is  not  permissible  to 
put  an  increase  up  to  55c  into  effect  with¬ 
out  approval.  In  applications  for  ap¬ 
proval,  made  on  Form  10,  it  must  be 
agreed  that  the  wage  increase  is  not 
made  as  a  basis  for  any  increase  in  ceil¬ 
ing  prices  or  for  resisting  an  otherwise 
justifiable  reduction  in  ceiling  prices. 


SPANISH  AND  PORTUGUESE 
CANNED  SARDINES  FOR 
UNITED  NATIONS 

In  connection  with  plans  now  in  devel¬ 
opment  for  the  distribution  of  canned 
fish  supplies  from  major  exporting  coun¬ 
tries  in  the  fiscal  year  1945-46,  the  Com¬ 
bined  Food  Board  has  announced  that  it 
has  recommended  for  various  United 
Nations  the  procurement  of  the  export¬ 
able  surpluses  from  the  1945  pack  of  sar¬ 
dines  in  Portugal  and  Spain. 

Out  of  an  anticipated  total  export  sup¬ 
ply  of  sardines  of  two  million  cases  in 
Portugal  and  one  million  cases  in  Spain, 
the  British  Ministry  of  Food  has  been 
designated  to  procure  for  the  United  Na¬ 
tions,  except  the  United  States,  1,850,000 
cases  of  the  Portuguese  standard  pack 
(i.e.  other  than  boneless  and  skinless) 
and  940,000  cases  of  the  Spanish  stand¬ 
ard  pack.  Procurement  of  these  supplies 
by  the  British  Ministry  of  Food  will  rep¬ 
resent  a  continuation  of  the  arrangement 
in  1944  to  insure  that  maximum  supplies 


from  these  two  sources  are  secured  for 
the  common  pool  out  of  which  allocations 
to  the  United  Nations  will  be  made. 

The  balances  of  150,000  cases  from 
Portugal  and  60,000  cases  from  Spain, 
consisting  of  the  types  not  procured  by 
the  United  Kingdom,  may  be  purchased 
by  private  importers  in  the  United 
States. 

Maximum  sales  prices  for  these  sar¬ 
dines  by  importers  in  the  United  States 
will  be  established  by  the  Office  of  Price 
Administration  under  its  import  price 
regulation,  which  now  recognize  foreign 
purchase  prices  not  in  excess  of  those  in 
effect  in  April,  1943.  Tin  plate  for  the 
packing  of  these  sardines  will  be  made 
available  at  OPA  export  prices  only  to 
importers  who  agreed  not  to  exceed  the 
foreign  purchase  prices  of  sardines  speci¬ 
fied  in  the  import  authorizations.  These 
specified  prices,  reflecting  the  lower  cost 
of  tin  plate  to  Portuguese  and  Spanish 
packers,  will  bring  foreign  purchase 
prices  below  those  in  effect  in  April, 
1943. 


PET  FOOD  PRICES 

The  period  during  which  manufactur¬ 
ers  of  pet  foods  may  recalculate  their 
maximuin  prices  under  the  price  regula¬ 
tion  governing  these  products  has  been 
extended  until  April  9,  1945,  the  Office  of 
Price  Administi’ation  has  announced. 
This  extension  was  made  necessary  be¬ 
cause  of  an  unavoidable  delay  in  distrib¬ 
uting  the  forms  which  manufacturers 
use  when  submitting  the  recalculated 
prices  to  OPA’s  national  office,  that 
agency  said. 

The  products  covered  by  the  regulation 
(Maximum  Price  Regulation  552 — Pet 
Foods)  include  all  moist,  frozen,  dehy¬ 
drated  and  dry  pet  foods.  Pet  foods  con¬ 
taining  horsemeat  are  not  covered  by 
this  regulation. 

Under  the  pet  foods  regulation,  which 
became  effective  September  4,  1944,  a 
processor  may  refigure  his  ceiling  price 
as  follows:  (1)  Dry  pet  foods:  If  a  proc¬ 
essor  is  using  the  same  formula  that  he 
used  in  March  1942,  or  he  has  changed 
the  formula  since  that  date,  he  may  add 
all  increases  in  the  cost  of  the  ingredi¬ 
ents  and  packaging  materials  since 
March  1942. 

(2)  Moist  or  frozen  pet  foods.  The 
application  must  contain  a  description  of 
the  pet  food,  including  the  kind  and 
amount  of  each  ingredient,  the  brand 
name,  the  weight  and  type  of  package, 
the  number  of  packages  to  a  shipping 
unit  (a  shipping  unit  has  a  minimum  net 
weight  of  20  pounds  and  a  maximum  net 
weight  of  100  pounds),  the  maximum 
margin  the  processor  wishes  to  have  and 
the  method  used  in  figuring  this  margin. 
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•  The  artist  at  the  top  of  his  profession,  whether  it 
be  painting,  music,  science,  or  industry,  must  be  a  true 
perfectionist.  No  effort  can  be  too  great,  no  detail  too 
small  to  command  his  keenest  concentration. 

He  must  have  bold  vision,  soaring  imagination— yet 
infinite  patience.  He  must  continually  strive  to  improve. 
He  cannot  afford  to  be  satisfied— or  he  will  be  surpassed. 
Thus  every  reputation  is  a  continuous  spur  to 
still  higher  achievement. 

In  its  way,  too,  the  making  of  Diamond 
Crystal  Alberger  Process  Salt  requires  imagi¬ 
nation— and  patient  attention  to  detail. 

The  scientists  whose  task  it  is  to  perfect 
the  quality  of  Diamond  Crystal  Salt  might 


easily  have  been  satisfied  years  ago,  after  attaining  the 
amazingly  high  average  purity  of  99.96% !  Instead,  they 
continue  to  strive  for  100%  purity. 

That  is  one  reason  why  Diamond  Crystal  Salt  is  to  be 
found  in  a  host  of  America’s  most  famous  branded  prod¬ 
ucts.  Leaders  turn  naturally  to  Diamond  Crystal  for  qual¬ 
ity,  purity,  uniformity,  cleanliness,  and  true  salt  flavor. 

NEED  HELP?  HERE  IT  IS! 

If  you  have  any  salt  problems— bottlenecks 
—questions  about  grade  or  grain  size— or 
any  food-processing  worries  that  expert  salt 
knowledge  might  clear  up,  write  to  our  Tech¬ 
nical  Director,  Dept.  D-23,  Diamond  Crystal 
Salt  Co.,  Inc.,  St.  Clair,  Michigan. 


VOQ 

Q(? 


the  Canning  trade  .  March  12,  1945 


13 


GRAMS  OF  INTEREST 


BUYING  ON  GRADE  IN 
MARYLAND 

Nineteen  Maryland  canners  bouprht  to¬ 
matoes  on  the  jjraded  basis  last  year,  ac¬ 
cording  to  a  report  of  the  Tri-State 
Packers  Association,  applying  the  re¬ 
quired  price  schedule  of  $33.00  a  ton  for 
U.  S.  I’s  and  $25.00  a  ton  for  U.  S.  2’s. 
The  average  raw  stock  cost  varied  from 
a  low  of  $25.37  to  a  high  of  $30.83,  with 
an  average  price  of  $28.48  per  ton. 

FREEZER  NEARS  COMPLETION 

Marine  Products  Company,  San  Diego, 
California,  expects  its  new  $250,000 
shrimp  and  fish  freezing  plant  at  Guay- 
mas,  Mexico,  to  be  completed  within  the 
next  two  months. 


NEW  GRADES  FOR  FROZEN 
PEAS— LIMA  BEANS 

The  Standardization  and  Inspection 
Division  of  the  War  Food  Administration 
has  issued  tentative  U.  S.  standards  for 
grades  of  frozen  peas  and  frozen  lima 
beans,  each  to  become  effective  as  of 
March  15.  Since  these  grades  are  in 
tentative  form,  interested  members  of 
the  trade  are  asked  to  bring  any  further 
improvements  to  the  attention  of  the 
Administration,  in  order  to  have  the 
grades  just  as  complete  and  practicable 
as  possible. 


MAJOR  KLINE  KILLED 

Major  Hoyt  D.  Kline,  40,  formerly  a 
junior  partner  in  the  Housum-Kline  Co., 
prominent  Cleveland  food  brokers,  was 
killed  in  Italy  recently  in  a  motor  acci¬ 
dent. 

In  service  since  June,  1942,  Major 
Kline  was  in  the  public  relations  division 
of  the  Mediterranean  Allied  Air  Foi’ces. 
He  had  been  overseas  since  August,  1942, 
and  served  in  England,  Africa,  Sicily, 
and  Italy.  During  the  invasion  of 
southern  France,  he  served  on  Gen. 
Patch’s  staff  with  the  Seventh  Army. 

PLANS  TO  FREEZE 

Spiegl  Food  Company,  Salinas,  Cali¬ 
fornia,  large  shippers  and  growers  of 
vegetables,  and  extensive  dehydrators, 
will  enter  the  frozen  food  business  after 
the  war. 

HEINZ  BUILDING 

The  H.  J.  Heinz  Company  is  building 
a  new  office  building  warehouse  at  its 
Canadian  plant  in  Toronto,  which  is  ex¬ 
pected  to  be  completed  about  April  1  and 
ready  for  occupancy  May  1. 


THIRD  ‘*E”  AWARD 

Crosse  &  Blackwell  Company  of  Balti¬ 
more  have  been  awarded  the  third  Army- 
Navy  “E”  for  outstanding  food  produc¬ 
tion  and  achievement. 

REBUILDING  PLANS 

The  Markham,  Washington  plant  of 
Cranberry  Canners,  Inc.,  Hanson,  Massa¬ 
chusetts,  destroyed  by  fire  some  months 
ago,  will  be  reconstructed  in  the  near 
future  and  will  include  a  new  freezing 
plant  for  cranberries. 

GOOD  SUGGESTION 

Those  who  listened  in  to  the  “Turns” 
program  on  Tuesday  night  heard  Jimmy 
Durante  recommend  that  the  canners  be 
represented  at  the  “Big  Three  Confer¬ 
ence”  and  make  it  the  “Big  Four”. 

SWING  EXPANDS 

D.  Thompson  Swing,  Price,  Maryland, 
canner,  has  purchased  the  Kenton  Pack¬ 
ing  Company  plant  at  Kenton,  Delawai’e, 
where  he  plans  to  pack  asparagus,  to¬ 
mato  juice,  tomatoes  and  snap  beans. 
The  pea  and  lima  bean  lines  will  be  dis¬ 
continued  at  this  plant.  W.  P.  Jensen 
will  continue  as  superintendent. 

LABELING  BILL  WITHDRAWN 

A  bill  presented  before  the  Wisconsin 
State  Legislature,  and  which  proposed 
that  labels  of  any  product  canned  in  the 
State,  show  that  it  was  packed  in  Wis¬ 
consin  has  been  withdrawn. 

DRYING  WASTE  FOR  FEED 

The  California  Feed  Mills,  Stockton, 
California,  has  installed  a  waste  utiliza¬ 
tion  plant  for  converting  cannery  waste 
into  stock  feed.  All  of  the  necessary 
equipment,  including  screw  press  for  de¬ 
watering  wastes,  dryer,  heating  burner 
and  mills  for  grinding,  was  furnished  by 
the  Enterprise  Engine  &  Foundry  Com¬ 
pany  of  San  Francisco.  Tests  have  been 
run  on  tomato  waste  and  corn  on  the 
cob,  which  prove  the  practicability  of 
using  vegetable  wastes  for  conversion 
into  feeds.  The  company  anticipates  ten 
months’  operation  in  each  year. 

CANCO’S  MR.  STURDY  SPEAKS 

March  12 — Memphis,  Tenn.,  Sales  Man¬ 
agers’  Club 

March  13 — Nashville,  Tenn.,  Sales  Ex¬ 
ecutives  Council  of  Nashville  Chamber  of 
Commerce 

March  15 — Nashville,  Tenn.,  Nashville 
Retail  Credit  Assn. 

March  16 — Nashville,  Tenn.,  Kiwanis 
Club, 


NEW  CANNERY 

Growers’  contracts  are  being  signed 
for  spring  planting  of  canning  crops  by 
the  Atlantic  Canning  &  Packing  Com¬ 
pany’s  new  plant  at  Hawkinsville,  Geor¬ 
gia. 


BUYS  STEWART  CANNERY 

Roy  L.  Simmons  &  Sons  of  Andrews, 
Maryland,  have  bought  the  Roland  W. 
Stewart  tomato  cannery  at  Trappe  Land¬ 
ing,  Maryland. 

HOOPESTON  CANNING  BEANS 

The  Hoopeston  Canning  Company, 
Hoopeston,  Illinois,  recently  acquired  by 
Stokely-Van  Camp,  for  the  first  time  is 
packing  Pork  and  Beans,  with  new  ma¬ 
chinery  installed  for  the  purpose.  Here¬ 
tofore  the  plant  has  packed  only  Corn 
and  Asparagus. 

NEW  SOUTHERN  CANNERY 

Karl  Kunz  and  others  have  formed  the 
Southern  Packing  Company  at  Tampa, 
Florida,  to  do  a  general  packing  and 
canning  business.  Authorized  capital  is 
250  shares  of  $100  par. 

HEADS  JOBBING  HOUSE 

Frank  Schmidt  has  been  re-elected 
president  of  the  Merchants’  Wholesale 
Grocers  of  Utica,  Inc.,  retailer-owned 
wholesale  grocery  organization  at  Utica, 

N.  Y.  ' 

BAHAMAS  TOMATO  CROP 

The  Department  of  Commerce  reports 
that  the  tomato  crop  in  the  Bahama  Is¬ 
lands  is  expected  to  be  of  bumper  propor¬ 
tions  because  of  favorable  weather  and 
an  increase  in  planted  acreage. 

SHAW  WITH  AAA 

Stewart  B.  Shaw,  who  retired  as  Chief 
of  the  Maryland  State  Department  of 
Markets  about  a  year  ago,  has  accepted 
a  temporary  appointment  with  the  Mary¬ 
land  AAA  to  assist  with  the  1945  certifi¬ 
cation  program  of  vegetables  for  proc- 
e.ssing. 

CHICAGO  JOBBERS  ELECT 

The  Wholesale  Grocers’  Association  of 
Chicago  this  week  announced  the  eUction 
of  James  H.  Black,  vice-president  of 
Sprague  Warner-Kenny  Corp.,  as  presi¬ 
dent  of  the  association  for  1945.  He  suc¬ 
ceeds  Edward  M.  Steele,  of  .‘^•teele- 
Wedeles  Co.,  who  retires  after  serving 
as  president  for  three  terms. 

Other  officers  elected  were:  L.  S.  An¬ 
derson,  Reid  Murdoch '&  Co.,  vice-presi¬ 
dent;  W.  A.  Cassin,  Central  Giocers 
Coop.,  Inc.,  secretary;  S.  M.  Buchman, 
United  Wholesale  Grocers,  Inc.,  secre¬ 
tary. 
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FIGHT 


FIRE  WITH 


EXTINGUISH  HOT  FIRES  WITHOUT  USUAL  WATER  DAMAGE! 


Other  FMC  Divisions 
ami  Typical  Products 


*N'.)ERSON-BARNailOVCR 

DIVISION.  Acomplete  line 
of  machinery  for  canning 
foo'.ls.  San  Jose,  Calif. 


flc.'mda  division  . . .  Pro¬ 
duce  Packing  Equipment 
■ . .  riavorseal  Protection 
&  other  processes.  Dune¬ 
din  Lakeland,  Florida. 


By  atomizing  plain  water  at  extreme  high  pres¬ 
sure  (600  pounds  at  the  nozzle!),  this  revolution¬ 
ary  equipment  produces  a  dense,  smothering  and 
cooling  fog  that  quenches  even  oil  and  gasoline 
Bres  with  miraculous  speed ...  and  with  minimum 
water  damage. 

Because  of  this  equipment’s  phenomenal  suc¬ 
cess  in  extinguishing  all  types  of  Bres,  use  of  high 
pressure  fog  is  now  an  accepted  part  of  the  most 


up-to-date  Bre  Bghting  technique.  A  special  type 
of  FMC  Fog  Fire  Fighter  was  developed  by  Food 
Machinery  Corporation  for  Army  and  Navy  use  in 
combatting  the  most  difficult  fires.  After  the  war, 
city  and  rural  fire  fighting  units  all  over  America 
will  use  FMC  Fog  Fire  Fighters  to  do  a  better  job 
of  saving  lives  and  property . . .  one  more  way  in 
which  FMC’s  designing,  engineering  and  man¬ 
ufacturing  resourcefulness  will  serve  the  nation. 


Food  Machinery  Corporation 

EXECUTIVE  OFFICES:  SAN  JOSE.  CALIFORNIA 

FMC  Fog  Fire  Fighters  are  made  by  John  Bean  Mfg.  Co.  Division,  Lansing,  Michigan 
and  Bean-Cutler  Division,  San  Jose,  California 


LAK.ELAND 
RIVERSXDE 
HOOPESTON 
LOS  ANGELES 
SAN  JOSE 


Tcx.-s  DIVISION.  Produce 
Pad  igEquipt.,Caniung 
MaLuinety,  Flavorseal  & 
otht.  processes  for  fresh 
prot  uce.  Harlingen, Tex. 


RIVERSIDE  DIVISION.  Pro¬ 
duce  Packing  Equipment 
and  Protective  Processes, 
Automatic  Box  Making 
Machines.  IUverside,Cal. 
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THE  NIAOARA  SPRAYER  A 
CHEMICAL  CO..  INC.  DIV. 

Insecticides.  Middlepon, 
N.  Y.;  Jacksonville,  Flori¬ 
da;  Burlington,Oot..Can. 


PEERLESS  PUMP  DIVISION. 

Turbines,  Hi-Lifts  &  Hy¬ 
dro-Foil  type  pumps  for 
all  purposes.  Los  Angeles 
acFresno,Gd. ;  Canton,0. 


JOHN  BEAN  MFC.  CO.  DIV. 
AND  BEAN-CUTLER  OW.  ... 

also  make  Bean  Orchard 
&  Crop  Sprayers.  Lansi  ng. 
Mich .  and  San  J  ose,  Calif. 


FMC'S  “WATER  BUFFALO’* 

amphibious  tanks.  Seven 
of  FMC’s  founeen  major 
plants  make  amphibious 
tanks  or  sub-assemblies. 


CORN  ADVISORY  COMMITTEE 
MEETS  WITH  OPA 

Members  of  the  Corn  Canning  Ad¬ 
visory  Committee  met  with  officials  of 
the  Office  of  Price  Administration  on 
March  2  and  the  Committee  filed  a  pro¬ 
test  against  OPA’s  policy  of  requiring 
the  industry  to  absorb  increased  cost  of 
l  aw  material  and  labor  when  incurred  by 
action  of  Government  agencies. 

The  reque.st  of  canners  in  Area  1, 
Maine  and  Vermont,  for  adjustment  of 
prices,  was  unanimously  supported  by  the 
Committee  and  indications  are  that  an 
a  justment  will  be  approved  by  OPA, 
since  the  request  appeared  to  be  fully 
justified. 

Consideration  was  given  to  the  narrow 
’  rice  differential  betw’een  Standard  and 
Extra  Standard  Evergreen  and  Nari’ow’ 
v.rain  Cream  Style  Com.  An  adjustment 
was  recommended  by  the  Committee,  sub¬ 
ject  to  OPA’s  review  of  historical  differ¬ 
entials  on  the.se  items  as  proof  of  the 
inequity  and  ju.stification  for  a  revision. 
It  was  recommended  that  a  suitable  hard¬ 
ship  clause  be  incorporated  into  Pricing 
Method  No.  1  but  it  is  doubtful  if  this 
will  be  considered  since  adju.stments  now 
permitted,  where  base  prices  plus  per¬ 
mitted  increases  fall  below  the  minimum, 
are  considered  to  be  sufficient  protection 
against  hardship  cases. 

At  the  Committee’s  reque.st  OPA 
agreed  to  i.ssue  a  clarification  or  defini¬ 
tion  of  “base  period  sales  made  in  the 
course  of  business”  for  determination  of 
what  sales  are  to  be  included  in  figuring 
weighted  average  prices  for  the  base 
period.  Committee  repre.sentatives  from 
Pennsylvania  and  Indiana  requested  re¬ 
classification  of  these  States  into  other 
regions.  However,  a  decision  has  been 
postponed  until  historical  raw  product 
and  sales  price  data  that  will  justify 
such  reclassification,  can  be  reviewed  by 
OPA. 

OPA  announced  that  1945  ceiling 
prices  will  be  the  same  as  last  year  ex¬ 
cept  in  those  cases  where  the  proposed 
revisions  and  adjustments  are  approved 
and  adopted.  1945  price  schedules  are 
expected  in  the  near  future. 


FROZEN  XOT  PACK  UP 

Production  of  quick-frozen  fi’uits  and 
vegetables  in  California  during  1944  to¬ 
taled  110,513,300  pounds,  again.st  72,219,- 
780  pounds  in  1943,  according  to  data 
compiled  by  the  recently-organized  West¬ 
ern  Frozen  Food  Processors’  Association. 

The  biggest  production  gain  was  in 
apricots,  which  .showed  an  output  of 
34,809,185  pounds,  against  11,708,793 
pounds  in  1943,  the  association  said. 

The  sharpest  gain  in  the  vegetable  list 
was  in  spinich,  with  production  of  8,827,- 
752  pounds  during  1944,  which  compared 
with  4,248,652  pounds  in  the  preceding 
year. 


CONTINENTAL  APPOINTS  GEN¬ 
ERAL  LINE  SALES  MANAGERS 

W.  H.  Funderburg,  vice-president  in 
charge  of  sales.  Continental  Can  Com¬ 
pany,  New  York,  has  announced  a  re¬ 
organization  of  the  general  line  (non- 
processed  food)  sales  department,  headed 
by  W.  P.  Murray,  with  the  appointment 
of  the  following  product  sales  managers: 
J.  F.  Adams,  automotive  containers;  G. 
E.  DuCharme,  paint  and  chemical  con¬ 
tainers;  M.  M.  Dukehart,  Jr.,  meat  and 
dairy  products  containers;  G.  E.  Kum- 
merow,  beer  and  carbonated  beverage 
cans;  J.  P.  Morgan,  jobbers  cans  (coffee 
and  food  specialties)  ;  F.  W.  Rosenbauer, 
tobacco,  proprietary  and  specialty  con¬ 
tainers;  and  H.  P.  Thelen,  .steel  con¬ 
tainers. 

Although  the  production  of  general 
line  cans  for  civilian  use  has  been  sharply 
curtailed  by  material  limitation  orders, 
an  effort  is  now  being  made  to  prepare 
sales-wise  for  heavy  post-war  demands, 
Mr.  Funderburg  .stated.  He  pointed  out 
that  many  former  customers  who  have 
been  forced  into  substitute  packaging  are 
anxious  to  get  their  products  back  into 
metal.  In  addition,  tin  cans  have  per¬ 
formed  so  well  in  protecting  military 
supplies  during  the  war  that  many  man¬ 
ufacturers  who  never  used  metal  con¬ 
tainers  before  are  now  becoming  inter¬ 
ested  in  this  form  of  packaging. 


FROSTS  DAMAGE  MEXICAN 
TOMATOES 

Shipments  of  Mexican  West  Coast  to¬ 
matoes  to  United  States  markets,  already 
curtailed  because  growers  believe  prices 
too  low,  are  expected  to  be  reduced 
further  by  the  late  February  frosts,  ac¬ 
cording  to  reports  from  Mexico  to  the 
Department  of  Agriculture’s  Office  of 
Foreign  Agricultural  Relations.  From 
early  November  to  late  April.  Mexican 
West  Coast  tomatoes  help  to  supply  U.  S. 
markets. 

Frost  on  the  nights  of  February  20 
and  21  damaged  late  plantings,  which 
already  were  not  very  heavy  this  season. 
The  damage,  estimated  at  from  20  to  40 
per  cent,  was  mostly  to  the  bloom  on 
vines  from  which  tomatoes  will  be  har¬ 
vested  about  a  month  from  now.  Any 
loss  from  this  frost,  therefore,  will  not 
affect  shipments  until  the  latter  part  of 
March  or  the  early  part  of  April. 


JOINS  deFORD  CO. 

H.  C.  Bowie,  for  the  past  two  years 
business  analyst  for  the  institutional 
branch  of  OPA’s  food  rationing  division 
in  Washington,  has  become  associated 
with  the  Allen  V.  deFord  Co.,  Washing¬ 
ton  and  Baltimore  food  brokers. 

Mr.  Bowles  will  head  the  frozen  foods 
department  of  the  deFord  Co.  He  was 
for  many  years  in  charge  of  the  branch 
houses  of  the  Fox  River  Butter  Co.,  sell¬ 
ing  institutional  jobbers,  prior  to  joining 
OPA. 


SAFEWAY  BUYING  POLICY 

L.  A.  Warren,  president  of  Safeway 
Stores,  Inc.,  this  week  announced  a 
change  in  the  company’s  buying  policy, 
whereunder  it  will  be  company  policy  to 
encourage  its  buyers  to  purchase  quality 
items,  without  regard  to  the  extent  of 
brand  advertising  or  establi.shed  con¬ 
sumer  demand  for  the  product. 

This  shift  in  the  big  chain’s  purchas¬ 
ing  policy  should  lead  to  interesting  de¬ 
velopments  in  the  canned  foods  field,  with 
the  return  of  normal  marketing  proce¬ 
dure.  Numerous  canners  of  quality  lines 
have  been  forced  from  year  to  year  to 
see  the  cream  of  their  packs  go  into  con¬ 
suming  channels  under  various  distribu¬ 
tors’  private  labels,  thus  sacrificing  the 
opportunity  to  build  up  a  brand  under 
their  own  labels.  In  many  cases  of  this 
nature,  the  canning  organizations  af¬ 
fected  have  been  too  small  to  underwrite 
the  necessary  advertising  and  promo¬ 
tional  campaigns  to  develop  consumer  ac¬ 
ceptance  for  their  ow'n  labels. 

Avowedly  designed  to  make  it  possible 
for  smaller  concerns  in  the  food  process¬ 
ing  field  to  get  their  products  into  dis¬ 
tributing  channels,  the  new  Safeway 
policy  is  also  expected  to  facilitate  the 
introduction  of  new  lines  and  brands  on 
the  market. 

MUST  REDUCE  BOX  USE 

Mrs.  Schlorer’s,  Inc.,  of  Philadelphia, 
distributor  of  mayonnaise,  pickles  and 
salad  dressings  throughout  the  eastern 
United  States,  has  been  ordei'ed  to  re¬ 
duce  1945  u.se  of  new  fibre  shipping  con¬ 
tainers  by  263,600  square  feet,  weighing 
10,740  pounds,  the  Compliance  Division 
of  the  War  Production  Board  reported 
March  5. 

Suspension  Order  C-256,  effective 
March  3,  1945,  was  originally  issued  Jan¬ 
uary  24,  1945,  charging  Mrs.  Schlorer’s, 
Inc.,  with  overuse  during  the  second, 
third  and  fourth  quarters  of  1944  of 
339,091  square  feet  of  fibre  shipping  con¬ 
tainers,  weighing  40,088  pounds.  Subse¬ 
quently,  the  company  submitted  cor¬ 
rected  quota  figures  on  the  basis  of 
which  the  original  consent  order  was 
amended  and  the  present  order  issued. 
The  company  must  subtract  65,900 
square  feet  (2,685  pounds)  of  new  fibre 
shipping  containers  from  usual  quotas 
during  each  quarter  of  1945,  Compliance 
officials  said. 

INDIANAPOLIS  REPS  ELECT 

Frank  M.  Douthitt  has  been  elected 
president  of  the  Indianapolis  Association 
of  Manufacturers’  Representatives  for 
1945. 

Other  officers  named  were:  W.  0. 
Thomas,  Standard  Brands,  Inc.,  vice- 
president;  Frank  Griesbaum,  Libby, 
McNeill  &  Libby,  secretary;  H.  E.  Stan¬ 
ton,  Wilson  Milk  Co.,  treasurer. 

Directors  were  elected  as  follows: 
C.  C.  Prather,  Hoosier  Coffee  Co.,  J.  L. 
McDermed,  Dietz  &  Co.;  George  E.  Reis, 
Wilson  Milk  Co.;  R.  E.  Mower,  Continen¬ 
tal  Brokerage  Co.;  Jim  Edmiston,  Pills- 
bury  Flour  Mills  Co. 
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Se^ 

(ime 

Look  Ahead  To  Your 
1946  Needs 


lo  assure  aaequate 
seed  supplies  and  correct 
varieties  for  1946,  make 
a  careful  analysis  of  your 
market  requirements  and 
what  you  can  produce  best 
—and  then  contract  NOW. 

Your  1946  Crop  Is 
Now  in  The  Making 

Write  for  Quotations 
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Vital  Profit  Points  Revealed  m  Nation-wide  Survey 


#  Here’s  news!  In  an  exhaustive  coast-to-coast 
survey,  from  big  city  supermarkets  to  cross¬ 
roads  country  stores,  retail  grocers  gave  these 
forcible  reasons  for  their  overwhelming  prefer¬ 
ence  for  selling  food  in  cans... 


prevent  loss  from  spoilage  and  deterioration. 

4*  Food  in  cans  usually  costs  grocers  less... 
ties  up  less  capital.  And  canned  foods  nor¬ 
mally  are  less  expensive  to  consumers. 

As  a  result,  it  pays  better  to  handle  canned 
goods.  They  have  wide  public  acceptance 
and  rapid  turnover. 


1.  First  and  foremost... don't  break!  This 
means  no  breakage  loss  in  shipping,  unpack¬ 
ing,  stacking,  displaying,  delivering  .  .  . 
even  with  inexperienced  help. 

2*  Cans  are  easier  to  handle  and  display. 
They’re  light  in  weight,  easy  and  quick  to 
stack,  take  up  less  shelf  space. 

3*  Cans  improve  store  efficiency.  They  require 
little  storage  space,  are  attractive  to  display. 


That’s  not  all!  Brokers  and  wholesalers,  in 
similar  surveys,  confirm  all  these  points  and 
add  the  significant  factor  of  shipping  economy... 
important  in  your  business,  too.  Yes... through¬ 
out  the  entire  food  industry  the  steel-and-tin 
can  increases  efficiency,  cuts  costs,  boosts  profits 
and  wins  friends. 


CAN  MANUFACTURERS’  INSTITUTE,  INC.,  NEW  YORK 
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Consumer  Ad 
Campaign  Grows! 

More  than  34,000,000  printed  mes¬ 
sages  now  appear  each  month  in 
life  and  eleven  other  national 
magazines,  and  in  Sunday  supple¬ 
ments  from  coast  to  coast.  Full- 
page,  full-color  ads  tell  shoppers 
everj’v  here  how  the  steel-and-tin  can 
benefi.s  /Aem...how  no  other  con¬ 
tainer  '  ombines  so  many  advantages. 
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THE  CANNED  FOODS  MARKETS 


WEEKLY  REVIEW 

Market  News  Joins  the  Scarcity  Ranks — 
Food  and  Water  the  Important  Things  in 

Life — Water? — Yes — Where  the  Goods 
Travel — Too  Early  for  Crops,  But 
Contracting  is  Progressing 

THE  MARKET — Distributoi’s  may  think 
they  have  it  hard  in  trying;  to  dig  up 
some  stocks  to  meet  the  incessant  de¬ 
mands  of  the  ,  retailers — for  canned 
foods,  of  course,  we  are  speaking  of — but 
if  they  want  to  know  what  really  hard 
digging  is,  let  them  try  to  find  some  real 
live  canned  foo-ds  market  news! 

The  canners  are  happy  and  as  con¬ 
tented  as  the  cat  that  had  just  eaten  the 
canary,  meeting  all  urgings  to  sign 
memorandum  orders  against  the  ’45 
packs,  once  known  as  futures,  with  a 
pleasant  but  do-nothing  smile.  Old  and 
tried  customers  know  that  their  canner 
suppliers  will  do  everything  within  their 
power  to  take  care  of  them;  but  where  is 
there  any  advantage  to  the  canner  in 
signing  up  to  deliver  a  percentage  of  his 
pack  at  ceiling  prices?  In  the  first  place 
he  is  by  no  means  sure  of  what  the  pack 
may  turn  out  to  be,  due  to  weather  and 
to  labor  problems,  but  more  particularly 
there  is  no  inducement  of  profit  or 
avoidance  of  possibility  of  loss  as  things 
now  stand.  But  he  does  know  that  the 
Government  will  expect  him  to  deliver 
the  quota  it  wants,  and  he  is  just  as 
anxious  to  supply  that  amount  of  food 
for  these  fighting  boys  as  any  ai’mament 
or  ammunition  maker.  The  world  has 
come  to  know  that  food,  next  to  water,  is 
the  most  important  item  in  this  war — 
that  our  enemies  cannot  be  conquered 
and  peace  obtained  unless  the  fighters  are 
sustained  by  good  food  constantly  at 
hand.  And  every  day  canned  foods  seem 
to  step  up  higher  in  the  importance  of 
that  job.  Early  in  the  war  the  air  was 
filled  with  all  kinds  of  phony  ideas  about 
new  forms  of  food  that  would  hasten  the 
winning  of  the  war,  but  most  of  them 
failed  to  measure  up  to  the  claims,  and 
now  are  more  tolerated  than  welcomed. 
Not  so  good  old  faithful  canned  foods; 
they  never  disappoint,  though  sometimes 
the  Mess-Sergeants  run  across  some  poor 
quality  stuff  that  has  been  slipped  in, 
and  that  makes  ’em  cuss.  The  QMD  asks 
for  and  wants  nothing  under  Extra 
Standards,  as  a  rule,  and  places  its 
orders  in  that  manner,  taking  Top- 
standards  if  compelled  to  do  so,  but  only 
because  the  better  grades  cannot  be 
gotten.  And  it  uses  every  means  to 
avoid  the  “cussing”  referred  to  by  keep¬ 
ing  these  stocks  of  the  latest  packs  wher¬ 
ever  possible.  You  have  noted  that  in 


many  of  the  releases  made.  That  does 
not  mean  that  packs  two  or  three  years 
old  are  not  good,  sound  food,  but  every 
canner  knows  that  these  goods  travel  a 
hard  road  in  reaching  the  various  store¬ 
houses  and  do  often  need  overhauling. 
When  the  QMD  can  replace  them  with 
new  packs  it  does  so. 

You  have  seen  the  lists  of  these  re¬ 
leased  goods,  with  the  statement  where 
they  had  been  packed,  by  what  canner, 
and  where  they  now  are  in  warehouses, 
and  if  the  travels  these  goods  made  did 
not  surprise  you,  they  did  us. 

In  case  you  wondered  at  our  reference 
above  to  water,  in  connection  with  foods, 
just  stop  to  think  a  moment,  and  you  will 
realize  that  good,  drinking  water  is  the 
most  important  item  in  the  human — or 
animal — diet.  Man  can  go  for  long  peri¬ 
ods  without  food  but  he  cannot  go  more 
than  24  hours  without  water!  You  may 
have  laughed,  at  the  beginning  of  this 
war,  when  we  advised  the  industry  that 
it  would  be  called  upon  to  pack  water  in 
cans,  and  now  you  see  that  this  is  being 
done,  and  was  begun  just  after  the  time 
we  made  the  announcement.  But  that 
does  not  mean  to  pack  water  in  the 
canned  fruits  or  vegetables  that  you  pro¬ 
duce.  That  trick  went  out  of  fashion 
40  years  ago. 

CROPS — The  floods  in  the  mid-west  are 
terrifying  and  may  ultimately  affect 
some  food  crop  acreages,  but  it  is  early 
enough  in  the  year  to  recover  most  of 
such  losses.  Two  years  ago  you  had 
these  floods  in  wor.se  shape,  and  even 
last  year  various  sections  ran  into  flooded 
regions,  but  the  sun  came  out,  the  ground 
dried  up,  and  with  characteristic  Ameri¬ 
can  nerve  you  turned  in  to  overcome  the 
trouble,  and  you  did.  The  same  sort  of 
spirit  overcame  the  labor  troubles  that 
early  promised  to  lay  you  flat  in  1944, 
and  you  will  do  it  again  in  ’45. 

Rumors  or  reports  are  going  the 
rounds  that  there  will  not  be  as  many 
P-W  (prisoner  of  war)  workers  this 
year  as  last.  Where  these  reports  come 
from  or  why  is  hard  to  explain,  because 
in  fact  they  are  making  preparations  to 
use  more  of  the  P-Ws,  even  to  the  extent 
of  bringing  added  German  prisoners  into 
the  country,  as  we  probably  must  do, 
than  last  year,  and  surely  we  still  have 
those  who  helped  out  last  season.  The 
labor  situation  is  tightened  through  the 
enlistment  of  the  younger  men,  but  they 
are  awake  to  this,  and  are  making  prepa¬ 
rations  to  overcome  it,  and  they  will. 
The  labor  situation  is  better  not  worse! 

The  canners  are  making  strenuous  ef¬ 
forts  to  get  as  full  acreages  as  they  can 
handle — as  their  patriotic  duty  demands 
—and  we  understand  they  are  meeting 


with  success.  These  good  farmers  and 
growers  know  the  enormity  of  the  job 
facing  us,  and  while  they  want  profits 
on  their  efforts,  as  do  all  good  Ameri¬ 
cans,  they  want  to  be  sure  that  our  fight¬ 
ing  forces  are  well  fed,  and  particularly 
that  they  were  not  forced  to  go  hungry 
through  any  fault  of  theirs  in  failing  to 
grow  the  food  crops.  This  is  the  year 
when  an  all-out  effort  on  the  part  of 
everyone  of  us  is  imperatively  needed; 
that  done,  and  our  enemies  smashed,  we 
will  have  plenty  of  time  to  go  after  those 
extra  profits.  The  damage  done  by  this 
war,  in  all  parts  of  the  world,  cannot  be 
repaired  in  one  year,  nor  in  any  one 
country.  That  means  years  of  hard  work 
in  this  country  to  supply  the  materials 
rf  all  kinds  before  they  can  get  back  onto 
their  feet  to  produce  in  competition  with 
us.  While  they  work  doing  thi.s — keeping 
the  mills  going  night  and  day — these 
workers  and  their  families  will  need 
food;  and  so  your  job  will  grow  larger, 
not  smaller  with  the  ending  of  the  war 
in  Europe  and  Asia. 

Another  bugaboo :  the  need  to  find  jobs 
for  60  million,  after  the  war!  Why  that’s 
as  many  jobs,  or  workers  rather,  as  we 
ever  had  here  in  good  times. 

Deducting  the  12  million  enlisted  men 
(not  including  the  women’s  organiza¬ 
tions)  from  the  about  132  millions  of  our 
population,  leaves  not  quite  120  million 
men,  women,  children,  old,  sick  and  inca¬ 
pacitated,  The  60  million  for  whom  jobs 
are  supposed  to  be  needed  would,  there¬ 
fore,  represent  one-half  of  the  entire 
population  of  every  kind  and  condition 
as  in  need  of  jobs.  And  by  the  same 
token,  that  everyone  now  holding  any 
kind  of  a  job  or  employment,  would  be 
out.  Is  that  the  case?  Of  course  not. 


NEW  YORK  MARKET 

Supply  Crowing  Smaller — Demand  on  the 
Increase — Seeking  to  Place  Memorandum 
Orders  —  Ration  Points  on  Canned  Fruits 
Lighten  Demands — Not  So  on  Canned  To¬ 
matoes — Juice  Getting  Scarcer — Active  De¬ 
mand  for  All  Vegetables — Texas  Spinach 
Pack  Over  and  is  Short — Canned  Fish  Drib¬ 
bles  in — Looking  to  Porto  Rican  Pineapple 

By  “New  York  Stater” 

New  York,  N.  Y.,  March  9,  1945 

THE  SITUATION — An  increasingly  tight 
supply  position  is  tending  to  limit  trad¬ 
ing  in  canned  foods  here.  While  there 
is  a  broad  demand  noted  for  vii'tualiy  the 
entire  list  of  staple  items,  distributors 
are  meeting  with  little  success  in  socur- 
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TO  COMPANY  PRESIDENTS 


•1 


1” 


Today— thanks  largely  to  you  and  other  industrial  executives— 22, 000,- 
000  civilian  workers  are  speeding  victory  and  achieving  postwar  secu¬ 
rity  through  the  Payroll  Savings  Plan.  Over  60%  of  the  6th  War  Loan 
subscriptions  came  from  this  source— and,  between  drives,  this  forward- 
looking  plan  has  been  responsible  for  3  out  of  4  War  Bond  sales  I 

Good  as  this  record  is,  the  Payroll  Savings  Plan  can  be  still  more  effec¬ 
tive.  Believing  this  can  best  be  accomplished  by  giving  Bond  buyers  a 
definite  idea  of  the  many  benefits  accruing  to  them,  the  War  Finance 
Division  has  prepared  a  variety  of  active  aids  for  employee  education. 

This  new  “ammunition”  includes: 

a— An  entertaining,  swift-paced  moving  picture,  graphically 
showing  the  importance  of  buying— and  holding— War  Bonds. 

b— An  interesting,  easy-to-read  booklet,  explaining  how  War 
Bonds  may  he  accumulated  to  provide  education  for  children, 
homes,  retirement  incomes,  etc. 

c— Attractive,  handy  War  Bond  envelopes,  enabling  Bond 


holders  to  note  each  separate  purchase— and  the  specific  purpose 


for  which  each  Bond  or  group  of  Bonds  was  bought. 

Passing  this  particular  ammunition  requires  that  you  reappraise  your 
own  company’s  Payroll  Savings  Plan.  Have  your  own  War  Bond  Chair¬ 
man  contact  the  local  War  Finance  Committee— today !  They  will  wel¬ 
come  the  chance  to  discuss  this  new'  program  with  you. 


Thv  Treasury  Department  aiknoulednes  with  appreciation  the  publication  of  this  message  by 
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Ing  supplies,  either  from  first  hands  or 
at  resale.  Increases  in  point  values  for 
some  canned  fruits  have  tended  to  ease 
retailer  demand  for  the  affected  items  to 
some  extent,  but  otherwise  retailer  de¬ 
mands  for  replacements  continue  to 
drain  distributors’  inventories,  with  the 
replacement  outlook  most  unfavorable. 

THE  OUTLOOK — With  a  17%  increase  in 
dollar  sales  for  the  wholesale  grocery 
trade  reported  in  January,  as  compared 
with  a  year  earlier,  jobbers’  inventories 
showed  a  7%  decline  during  the  month. 
Steadily  dwindling  stocks  in  warehouses 
are  complicating  inventory  policies,  and 
distributors  are  endeavoring  to  get  can- 
ners  to  accept  memorandum  orders  on 
futures  as  seme  sort  of  a  guarantee  that 
their  requirements  will  be  protected  to 
.some  extent  during  the  closing  half  of 
1945.  Meanwhile,  jobbers  are  carefully 
keeping  abreast  of  WFA  canned  foods 
releases,  and  canners  who  are  repossess¬ 
ing  such  stocks  are  under  continued  pres¬ 
sure  from  distributors  from  all  parts  of 
the  country  for  allocations  from  such 
stocks.  If  the  Army  next  month  goes 
ahead  with  its  reported  plan  for  increas¬ 
ing  set-a‘ide  requirements  from  1945 
packs,  the  distributing  trade  will  indeed 
be  in  a  (juandry  as  to  the  operation  of 
canned  foods  departments. 

TOMATOES — Notwithstanding  the  10- 
point  jump  in  the  point  value  for  No.  2 
tomatoes  which  became  effective  this 
week,  demand  for  this  item  is  still  out¬ 
running  supplies  by  a  wide  margin. 
There  are  no  offerings  from  first  hands 
reported,  and  resale  offerings  are  also 
lacking.  .  .  .  The  supply  position  in  to¬ 
mato  juice  is  also  tightening.  Canners 
are  cleaned  out  of  1944  packs,  and  while 
an  occasional  lot  is  reported  at  resale 
here,  the  market  is  pretty  close  to  a 
standstill,  due  to  depleted  holdings. 

PEAS,  CORN — All  grades  of  peas  con¬ 
tinue  to  meet  with  an  active  call  from 
local  distributors,  but  brokers  are  unable 
to  do  anything  in  the  way  of  bringing  to 
light  offerings  from  packers.  While  an 
occasional  small  additional  allotment 
might  reach  some  distributor  from  regu¬ 
lar  source  of  supply,  most  packers  are 
entirely  sold  up.  .  .  .  The  situation  in 
the  market  for  canned  corn  closely  par¬ 
allels  that  for  peas,  and  demand  is  not 
being  met. 

GREEN  BEANS — While  distributors  are 
not  meeting  with  much  success  in  locat¬ 
ing  fancy  green  beans,  standards  and 
extra  standards  can  still  be  had  in  a 
limited  way,  and  there  is  an  increasing 
movement  on  standards  reported. 

SPINACH — The  Texas  pack  is  over,  with 
short  production  reported,  but  distribu¬ 
tors  are  able  to  make  limited  confirma¬ 
tions  on  spring  pack  Arkansas  spinach 
for  prompt  shipment.  Reports  from 
California  are  none  too  favorable  with 
respect  to  the  spring  pack,  and  canners 
are  looking  for  but  limited  production. 
Distributors  are  expecting  the  usual 
allocations. 


ASPARAGUS — Reports  from  California 
this  week  note  a  late  season  on  aspara¬ 
gus,  and  the  trade  is  none  too  hopeful  of 
any  material  deliveries.  Fresh  shippers 
and  freezers  will  make  sharp  inroads 
into  the  crop,  and  canners  are  greatly 
concerned  over  the  outlook  for  sufficient 
labor  for  processing. 

OYSTERS — Notwithstanding  the  higher 
ceiling  prices  granted  canners,  the  oyster 
pack  thus  far  has  been  negligible,  and 
distributors  will  get  short  deliveries,  if 
any,  in  most  cases.  It  now  appears  that 
the  increase  in  ceilings  authorized  by 
OPA  did  not  meet  the  views  of  some  can¬ 
ners  as  to  adjustment  necessary  to  meet 
increasing  operating  costs,  and  in  con¬ 
sequence  these  packers  have  adhered  to 
their  earlier  determination  not  to  run  on 
oysters  this  .season.  Gulf  reports  indicate. 

SALMON — With  only  a  dribble  of  re¬ 
placements  reaching  the  wholesale  gro¬ 
cery  trade,  the  stock  position  on  all 
grades  of  salmon  continues  unfavorable. 
Current  indications  are  that  supplies  will 
be  entirely  exhausted  at  both  the  whole¬ 
sale  and  retail  level  in  many  instances 
before  any  shipments  from  the  coming 
season’s  pack  may  be  looked  for. 

SARDINES — With  the  California  pack 
going  entirely  to  the  Government,  the 
trade  is  now  turning  its  attention  to 
Maine.  While  a  few  canneries  in  the 
Lubec  and  Eastport  areas  have  remained 
open  through  the  winter,  only  a  little 
fish  has  been  packed,  and  but  small 
quantities  are  trickling  out  to  the  trade. 
Currently,  distributors  are  much  con¬ 
cerned  over  rumors  that  Government 
needs  will  take  most,  if  not  all,  of  the 
coming  season’s  pack  in  Maine,  although 
at  the  time  of  writing  no  set-aside  order 
has  yet  been  issued, 

TUNA — Jobbers’  stocks  of  tuna  are 
nearing  the  exhaustion  point,  and  no  re¬ 
placements  are  in  sight,  either  from  first 
hands  or  at  resale. 

CITRUS — Some  shipments  of  California 
canned  orange  juice  are  now  en  route 
to  this  market,  and  distributors  are  mak¬ 
ing  additional  bookings  from  the  Coast. 
A  few  Texas  and  Florida  canners  have 
caught  up  with  their  Government  quotas, 
and  are  again  in  a  position  to  offer  the 
trade,  but  most  packers  are  still  behind 
on  their  set-asides,  and  the  outlook  is 
none  too  favorable  for  further  sizeable 
clfei-ings  of  citrus  juices  to  the  civilian 
market  from  these  states. 

WEST  COAST  FRUITS — With  first  hands 
cleared,  interest  now  centers  mainly  in 
the  resale  market,  which  is  notable,  at 
the  moment,  mainly  for  the  shortage  of 
offerings.  The  trade  is  now  studying  the 
new  pack  outlook  in  California  and  the 
Pacific  Northwest,  with  early  reports 
none  too  encouraging. 

PINEAPPLE — Interest  is  now  centering 
in  the  Puerto  Rican  pineapple  situation, 
with  canners  there  expected  to  be  in  posi¬ 
tion  to  start  shipments  in  mid-year. 


Hawaiian  pineapple  remains  in  limited 
supply  here,  and  is  moving  out  steadily 
into  retailing  channels. 

CHICAGO  MARKET 

End  of  Germany  Will  Not  Mean  the  End  of 
Present  Food  Shortages — These  May  Endure 
for  Some  Years — Chains  Now  in  Full  Cry 
for  Supplies — Some  Weird  Stories — Canners 
Will  Take  Care  of  Old  Customers — Tomato 
Juice  Scarce — Some  Fish  Packs  Not  Taking 

— Dried  Fruits  Becoming  Popular 

By  "Midwest” 

Chicago,  Ill.,  March  9,  1945 

MARKET  DULL — Generally  speaking  Chi¬ 
cago  market  continues  quiet,  but  on  the 
other  hand  no  one  has  sought  the  storm 
cellars  since  Cologne'  fell.  More  and 
more  the  trade  from  the  retailer  up  is 
beginning  to  realize  that  even  the  fall 
of  Berlin  doe.sn’t  spell  an  end  to  canned 
foods  shortages.  Any  way  you  look  at 
it  such  items  as  fancy  peas,  corn,  toma¬ 
toes,  whole  green  beans,  salmon,  fruits 
and  a  host  of  other  products  will  prob¬ 
ably  be  scarce  for  a  few  years  ahead. 
The  war  has  taught  literally  millions  of 
new  consumers  the  advantage  of  canned 
foods  of  quality.  Resale  activity  both 
buying  and  selling  has  perked  up  this 
week  w'ith  the  National  chains  “scour¬ 
ing”  for  most  any  kind  of  canned  foods — 
at  the  full  service  or  institutional  mark¬ 
up.  This  is  mighty  tough  competition 
for  the  jobber  endeavoring  to  purcha.se 
resales  at  a  partial  markup. 

NUPACKS — As  far  as  can  be  learned 
there  is  little  or  no  activity  on  1945 
packs,  either  from  canners’  or  buyers’ 
standpoints.  Of  course  the  usual  un¬ 
written  understandings  with  old  cus¬ 
tomers  are  taken  for  gi-anted,  but  stories 
that  some  tomato  packers  are  selling 
their  entii’e  civilian  packs  firm  at  ceil¬ 
ings  seems  a  bit  premature.  Naturally 
they  will  have  no  difficulty  doing  this  re¬ 
gardless  of  when  the  European  war  ends, 
but  there  would  seem  no  advantage  in 
tying  up  this  early.  Buyers  in  this  great 
market  are  not  too  concerned  over  futures 
and  intend  to  let  nature  take  its  course. 
As  mentioned  several  weeks  ago  they  feel 
.strongly  their  old  suppliers  will  take  care 
of  them  and  any  “extras”  either  from 
new  sources  or  resales  can  best  be  nego¬ 
tiated  just  at,  during  or  right  after  pack 
time. 

TOMATO  PRODUCTS — Even  with  the  all 
time  record  packs  of  Juice,  Puree,  Paste 
and  Catsup  last  Fall,  there  just  doesn’t 
seem  to  be  anything  available  from  first 
hands.  Maybe  a  few  “cat  and  dog”  (luali- 
ties  and  quantities  will  show  up  after 
Government  shipments  are  completed, 
but  outside  of  those  and  regularly  sched¬ 
uled  movements  of  advertised  brand^ ,  the 
canner-well  seems  dry  until  September. 
Even  reasonably  priced  resales  are  hard 
to  locate.  Juice  is  about  the  easiest  with 
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jKt  TOMATO  an^ITRUS 

3nLijgg|I^F|fc  JUICE  FILLER 

/  Used  by  leading  Manufacturers 

/  for  filling  Tomato  and  Citrus 

Juice,  also 

^^^B||||B|||||||H^^r  Tomato  Pulp  and  Puree,  Clear  Soups  etc. 

^04>  d4fU4fUH^ 

Fruits,  String  Beans,  Beets,  etc. 

^  Has  no  air  vent  stems  to  damage  fruit.  Designed  for  high 

speed.  Belt  drive  or  direct  connected.  Fills  cJbsolutely 
accurate.  No  Can  No  Fill.  Rapid  Valve.  Built  in  three 
sizes;  Eight  Valve,  Twelve  Valve  and  Sixteen  Valve. 

Prices  on  request. 

AVARS  MACHINE  CO.,  Salem,  New  Jersey 


^de 


ALMANAC 

It  contains  the  answer  to  most  any 
question  you  want  to  know  about 
the  packs,  acreage,  yields,  laws, 
regulations,  labeling  requirements, 
grades  and  Where  To  Buy  your 
needs  etc.  Learn  to  use  it — you'll 
be  surprised  at  its  thoroughness. 
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20  South  Gay  Street,  BALTIMORE-2,  MARYLAND 


WITH  the  Berlin  Chapman  Screw  Extractor 
you  save  the  natural  color  and  all  im¬ 
portant  vitamins  in  your  juices.  Due  to  the 
scientific  design  and  operation,  air  is  NOT 
beaten  into  the  food  but  EXPELLED  from  iL 
Built  entirely  of  stainless  steeL  Simple  screw 
adjustments  con  be  made  while  in  operation. 
Screens  can  be  changed  quickly.  Write  for 
complete  information  today. 

BERLIN  CHAPMAN  CO.  »  Berlin,  Wisconsin 


CANNING  MACHINERY  FOR  ALL  FOOD  PRODUCTS 


the  ..ANNINC  trade  •  March  12,  1945 


23 


markups  ranging^  around  per  cent, 
Catsup  8/10  per  cent,  Puree  up  to  full 
service  percentage  and  paste  at  full  in¬ 
stitutional  plus  “side  deals.”  It  is  ru¬ 
mored  around  town  that  large  New  York 
paste  operators  are  offering  such  mark¬ 
ups  with  anywhere  from  $1  to  $2  case 
“tips.” 

CANNED  FISH — “Going,  going,  gone,” 
seems  to  be  the  theme  song  or  rather  wail 
of  Chicagoland  distributors.  When  small 
dibs  of  Salmon,  Tuna  and  Sardines  move 
in,  they  go  out  so  fast  either  to  retailers 
or  to  other  jobbers  at  the  full  markups, 
they  are  not  even  checked  in  ware¬ 
houses.  There  is  buying  call  today  on 
a  resale  basis  even  on  such  high  priced 
items  as  Lobster,  Crabmeat  and  Smoked 
Shad.  The  only  items  that  command 
little  attention  are  fish  flakes,  chowder, 
river  herring  and  mussels.  Evidently 
Mrs.  Housewife  will  go  without  in  pref- 
ei’ence  to  purchasing  these. 

P'RUITS — The  point  increase  on  Pears, 
Peaches  and  Fruit  Cocktail  had  only 
theoretical  interest  to  the  trade  as  there 
are  no  offerings  even  resales  at  the  full 
markup.  The  drop  on  applesauce  points 
was  welcomed  as  there  are  fair  stocks 
in  town  and  up  until  now  retail  sales 
were  bogging.  Apricots  are  static  and 
only  nominal  retail  interest  in  figs  and 
prepared  prunes — the  only  other  fruits 
available  from  jobbers  stocks.  As  a 
result,  there  is  a  revived  interest  on  dried 
fruits,  especially  prunes,  apricots  and 
peaches.  The  first  two  are  about  tempo¬ 
rarily  cleaned  out  at  the  wholesale  level 
and  the  few  peaches  offered  bring  full 
retail  ceiling.  Raisins  are  a  bit  more 
plentiful  at  the  moment  than  several 
weeks  ago.  A  few  odd  lots  of  package 
and  bulk  figs  are  being  quoted  at  cost 
so  as  to  move  before  next  month  when 
they  will  have  to  be  put  in  storage  for 
over  the  summer. 


CALIFORNIA  MARKET 


By  “Berkeley” 

Outlook  for  Crops  Encouraging — Protecting 
Crops  from  Frosts — A  Market  Awaits  All 
That  Can  Be  Produced — Provided  of  Good 
Quality — Frozen  Goods  Cleaning  up  in  Sup¬ 
ply — Uncertain  About  Asparagus  Canning 
Time — Selling  Class  Packs  Near  Home 
— West  Coast  Notes 

San  Francisco,  Cal.,  March  9,  1945 

CROPS — Although  it  is  too  early  to 
make  accurate  estimates,  the  outlook  for 
crops  in  California  this  year  is  consid¬ 
ered  encouraging.  The  heavy  rainfall 
early  in  the  season  has  not  kept  up  but 
precipitation  to  date  in  most  parts  of  the 
State  is  about  normal.  Early  March  was 
marked  by  heavy  storms  in  the  southern 
part  of  the  State,  with  snow  and  hail  re¬ 


ported  from  the  Los  Angeles  area,  but 
no  marked  damage  has  been  sustained. 
Smudge  pots  have  been  pressed  into  ser¬ 
vice  in  the  citrus  districts  to  ward  off 
damage  from  frost,  and  similar  measures 
are  reported  from  deciduous  fruit  dis¬ 
tricts  where  fruits  have  blossomed  un¬ 
usually  early.  Cool  weather  is  holding 
back  the  growth  of  asparagus  somewhat 
and  shipments  to  the  fresh  markets  are 
comparatively  light.  The  growth  of 
spinach  is  also  being  retarded  by  cold 
nights  and  the  start  of  canning  opera¬ 
tions  may  be  delayed  a  little. 

THE  MARKET — Canners  and  distribu¬ 
tors  now  seem  agreed  that  there  will  be 
a  ready  market  for  everything  that  can 
be  canned  this  year.  They  also  agree, 
however,  that  every  effort  must  be  made 
to  keep  up  qualities  and  the  size  of  the 
pack  of  some  items  may  be  held  down 
somewhat  with  this  in  mind.  Cuttings  of 
whole,  unpeeled  apiucots  suggest  that 
here  and  there  a  packer  became  near¬ 
sighted  last  summer.  But  there  is 
scarcely  a  chance  that  this  year’s  crop  of 
this  fruit  can  approach  that  of  last  year 
in  size.  Generally  speaking,  canners  are 
preparing  to  pack  to  the  full  extent  of 
the  raw  materials,  supplies  and  labor 
available. 

FROZEN  VEGETABLES — When  points  went 
back  on  canned  vegetables  there  was  a 
noticeable  rush  for  the  frozen  article,  but 
stocks  of  most  items  in  the  frozen  list 
have  become  so  closely  sold  up  that  the 
canned  item  is  getting  about  its  usual 
share  of  attention  again.  Freezers  re¬ 
port  that  the  winter  pack  of  such  items 
as  cauliflower  and  broccoli  has  been 
closely  sold  up,  permitting  no  accumula¬ 
tion.  These  have  sold  off  about  as 
packed.  Scarce  as  some  canned  vegetables 
are,  the  situation  must  get  worse  before 
it  gets  better,  as  it  will  be  months  before 
new  pack  is  available.  Buyers  are  at¬ 
tempting  to  place  orders  for  spinach  and 
asparagus  on  the  same  basis  as  last  year, 
as  far  as  quantities  and  assortments  ai'e 
concerned.  Canners  are  not  willing  to 
make  commitments  of  this  kind.  In  fact, 
more  of  them  than  ever  plan  to  get  packs 
into  cans  before  making  sales. 

ASPARAGUS — No  definite  date  has  been 
set  for  the  opening  of  the  canning  season 
on  asparagus  and  this  might  easily  be  a 
little  later  than  in  some  recent  years. 
Cool  weather  continues  and  grass  is  com¬ 
ing  along  slowly.  Warm  rains  are  needed 
for  the  development  of  this  crop.  On 
this  item,  some  buyers  are  becoming 
quite  insistent  that  last  year’s  orders  be 
duplicated,  but  canners  are  pointing  out 
that  there  is  no  way  of  telling  whether 
the  pack  will  run  strongly  to  green  or 
to  white,  or  how  it  will  size  up. 

CARROTS  —  Carrots  are  still  being 
canned  and  some  canners  are  finding  this 
close  to  a  year-around  operation.  Sug¬ 
gestions  were  made  by  some  operators 
that  a  price  of  $4.75  for  No.  10s  would 
be  about  right,  but  the  Government  seems 
to  be  handing  out  a  $4.18  ceiling  to  all. 


APPLESAUCE — Eastern  pack  applesauce 
came  to  the  Pacific  Coast  late  last  year 
in  sizeable  quantities  and  some  jobbers 
made  resales  when  it  seemed  they  had 
an  oversupply.  The  demand  has  been 
heavy  and  most  of  the  trade  seems  to  be 
seeking  additional  stocks.  The  Coast 
pack  was  a  light  one. 

PUMPKIN — Numerous  inquiries  art*  be¬ 
ing  received  for  canned  pumpkin,  but 
Coast  canners  seem  to  have  disposed  of 
all  they  packed.  Jobbers  say  that  there 
is  a  run  on  almost  everything  suitable 
for  the  making  of  pies. 

SOY  BEANS — Some  canned  soy  beans 
are  being  offered  in  the  San  Francisco 
market  by  broker’s,  but  so  far  these  have 
not  attracted  much  attention.  Up  to  the 
present,  most  of  the  soy  beans,  soy  bean 
flour,  and  the  like,  have  been  sold 
through  health  food  stores. 

SLOW  SHIPPING  —  The  shipment  of 
canned  fruits  has  been  slowed  down 
somewhat  by  the  embargo  on  the  use  of 
refrigerator  cars  and  the  unwillingness 
of  canners  to  trust  their  precious  ship¬ 
ments  to  the  vagaries  of  the  weather. 
The  policy  of  some  canners  of  shipping 
stocks  in  small  quantities  throughout  the 
winter  and  spring  seasons  to  insure  a 
more  even  distribution  of  their  brands  is 
praised  by  many  distributors,  but  at 
times  it  has  its  drawbacks.  Glass  pack 
fruits  are  getting  increased  attention  in 
many  Coast  stores,  canners  selling  as 
much  of  this  close  to  home  as  possible. 
This  helps  to  cut  down  breakage  and 
freight  costs. 

SARDINES — The  packing  of  sardines  in 
California  is  at  an  end  for  the  .season, 
but  few  shipments  will  be  going  forward 
to  the  civilian  trade  as  everything  packed 
after  January  14  has  been  set  aside  for 
the  Government.  The  California  Fish 
and  Game  Commission  has  announced 
that  because  of  the  demand  for  canned 
sardines  to  meet  war  needs,  no  additional 
tonnages  will  he  alloted  this  .season  to 
fish  reduction  plants.  Permits  to  produce 
fish  meal  and  oil  will  he  issued  only  to 
applicants  who  have  a  plant  ready  to 
operate  prior  to  May  15. 

WEST  COAST  NOTES 

LONG  LEASE — The  San  Diego,  Calif., 
Harbor  Commission  has  signed  a  25-year 
lease  to  the  San  Diego  Packing  Com¬ 
pany  covering  property  near  the  foot  of 
Sampson  St.  The  company  plans  the 
erection  of  a  $250,000  fish  cannery  and 
has  agreed  to  pay  an  annual  rental  of 
3  cents  a  square  foot  for  the  first  five 
years,  4  cents  for  the  next  five,  and  5 
cents  for  the  rest  of  the  period. 

PROFITS — The  Columbia  River  Packers’ 
Association  has  announced  a  1944  net 
income  of  $309,522,  or  $4.63  a  .hare, 
compared  with  $318,300,  or  $4.76  a  share 
in  1943.  Gross  sales  totaled  $8,583,645 
as  against  $8,226,820  the  previous  .vear. 

CONSOLIDATIONS  —  Arrangements  are 
expected  to  be  concluded  shortly  for  the 
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transfer  of  Fontana  Food  Products, 
Fontana,  Calif.,  to  the  Hunt  Brothers 
Packing  Company,  of  Hayward,  Calif. 
The  Hunt  Brothers  concern,  which  has 
confined  its  attention  in  the  past  to 
canned  foods,  may  also  enter  the  dried 
fruit  field,  with  the  purchase  of  the  old 
established  business  of  Guggenhime  & 
Co.,  of  San  Francisco,  under  considera¬ 
tion. 

MOVED — Leo  J.  Murphy,  until  recently 
engaged  in  the  food  business  at  San 
Francisco,  Calif.,  has  engaged  in  busi¬ 
ness  at  1863  Wazee  St.,  Denver,  Colo., 
as  a  manufacturers’  representative. 
Among  the  concerns  he  has  arranged  to 
represent  are  Seaside  Fisheries,  Pismo 
.Minced  Clams  and  the  old  World  Foods 
Company. 

STOCK  ISSUE — The  Food  Machinery 
Corp.,  San  Jose,  Calif.,  has  announced 
plans  for  increasing  the  common  stock 
authorization  from  700,000  to  1,500,000 
shares. 

ON  BOARD — Alfred  W.  Fames,  president 
of  the  California  Packing  Corporation, 
San  Francisco,  Calif.,  has  been  made  a 
member  of  the  Board  of  Governors  of 
the  San  Francisco  Employers  Council 
for  1945. 


GULF  STATES  MARKET 

Receipts  of  Shrimp  Dwindle  and  No  Canning 
This  Week — With  Spring  Shrimp  Should 
Come  on  Again — More  Oysters  But  Canned 
Output  Still  Lags — Crabs  Fall  Off 

By  “Bayou” 

Mobile,  Ala.,  March  9,  1945 

SHRIMP — The  production  of  shidmp  in 
this  section  has  dwindled  down  consider¬ 
ably  in  the  last  two  weeks,  as  only  1,495 
barrels  were  produced  the  past  week, 
1,821  the  previous  week. 

There  is  no  report  of  any  shrimp  hav¬ 
ing  been  canned  in  any  of  the  areas  in 
this  section  for  the  last  two  weeks,  ex¬ 
cept  m  Biloxi,  Miss.,  where  the  canneries 
there  received  211  barrels  last  week  and 
183  barrels  the  previous  week,  which  are 
very  mall  quantities  and  the  canneries 
would  not  bother  with  them  if  it  were 
not  that  they  are  canning  oysters  and 
they  can  can  the  small  quantity  of 
shrimp  without  any  additional  overhead. 
A.S  a  matter  of  fact,  the  canneries  in 
Louisiana,  Alabama,  Mississippi  and 
Texas  received  far  less  shrimp  last  month 
than  hey  did  in  any  of  the  previous  two 
months.  The  figures  are  1,712  barrels 
in  February  1945;  5,993  in  January  1945 
and  5.704  barrels  in  December  1944. 

However,  we  are  now  entering  Spring 
and  the  production  of  shrimp  should  in- 
creasi  as  the  weather  warms  up,  due  to 
the  f;,ct  that  shrimp  is  a  hot  weather 
crusti.,ean.  Yet,  on  the  other  hand, 
shrim.)  are  migratory  and  they  go  from 
one  c\.ast  to  another — here  today  and 


gone  to  another  coast  tomorrow.  They 
are  never  permanently  settled  in  any  one 
region  or  bottom. 

The  plants  in  Louisiana,  Alabama, 
Mississippi,  Texas  and  Georgia  operating 
under  the  Seafood  Inspection  Service  of 
the  U.  S.  Food  and  Drug  Administration 
reported  but  336  standard  cases  of  shrimp 
canned  during  the  week  ending  February 
24,  1945.  This  brought  the  pack  for  the 
season  to  407,620  standard  cases  as 
against  381,237  standard  cases  packed 
during  the  same  period  last  season  or  a 
gain  of  26,383  standard  cases. 


OYSTERS — The  production  of  oysters  in 
this  section  has  been  on  the  increase  for 
the  past  three  months,  as  38,186  barrels 
were  produced  in  December  1944;  58,762 
barrels  in  January  1945  and  87,367  bar¬ 
rels  in  February  1945. 

The  amount  of  oysters  received  by  the 
canneries  of  this  section  last  month 
showed  a  big  increase  over  that  received 
the  previous  month  and  no  oysters  were 
canned  in  this  section  in  December  1944. 

The  canneries  of  Louisiana,  Missis¬ 
sippi  and  Alabama  received  14,692  bar¬ 
rels  of  oysters  in  January  1945  and 


|T*S  no  trick  at  all  to  get  plenty  of 
growers  when  you  offer  easy- 
growing,  easy-harvesting,  high- 
yielding  Michael-Leonard's  Sweet 
Corn  Hybrids. 

Here  is  sweet  corn  with  strong, 
sturdy  plants  that  grow  uniformly 
tall  and  straight.  It  carries  its  ears 
at  an  easy-picking  height,  making 
harvests  quicker  and  easier. 

But  better  yet — how  it  yields! 
This  line  of  hybrid  sweet  corn  has 
an  enviable  record  for  big  crops  of 
top-quality  corn.  It  has  been  known 
to  yield  as  much  as  ten  tons  of  snap¬ 
ped  ears  to  the  acre! 


It  comes  right  from  the  fields  with 
an  almost  honey-like  sweetness, 
has  a  tissue-thin  pericarp,  and  re¬ 
mains  tender  and  succulent  long 
past  the  “regular”  harvesting  stage. 

New  Catalog  Free 

Now  is  the  time  to  learn  more 
about  Michael-Leonard^s  Sweet 
Corn  Hybrids.  Send  today  for  the 
new  catalog  that  shows  each  hybrid 
in  natural-color,  gives  you  complete 
details.  It's  free  of  charge,  and 
comes  entirely  without  obligation  to 
you.  Write  for  Michael-Leonard's 
Canners'  and  Freezers'  Catalog  on 
your  letterhead  today. 


^Michafz-Zeonarj)  CO. 

Sioux  City  6,  IOWA  333  W.  35th  St.,  Chicago  16,  III. 
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50,620  barrels  in  February  1945,  or  an 
increase  of  35,928  in  February. 

The  canning  of  oysters  this  season  is 
lagging  considerably  behind  last  season, 
as  the  canneries  of  this  section  received 
101,941  bari’els  in  January  and  February 
1944  and  only  65,312  barrels  in  January 
and  February  1945  or  a  diffei'ence  of 
36,629. 

The  amount  of  oysters  produced  in  this 
section  last  week  was  964  barrels  more 
than  the  previous  week,  but  the  can¬ 
neries  received  42  barrels  less  oysters,  as 
the  canneries  received  13,894  barrels  of 
oysters  last  week  and  13,936  the  previous 
week. 

HARD  CRABS — The  production  of  hard 
crabs  in  this  section  was  15,300  pounds 
less  than  last  week. 

There  were  250,140  pounds  of  hard 
crabs  produced  in  February  1945  and 
185,880  pounds  produced  in  January 
1945.  This  is  an  increase  of  64,260 
pounds  in  February  over  January  or  a 
combined  total  of  production  for  the  two 
months  of  436,020  pounds,  as  against 
394,618  pounds  produced  during  the  same 
two  months  last  year. 

Nevertheless,  there  was  36,335  pounds 
fresh  crabmeat  produced  in  January  and 
February  1945  against  47,303  pounds 
produced  in  the  months  of  January  and 
February  1944,  which  might  indicate 
that  more  crabmeat  was  processed  in 
January  and  February  1945  than  in 
January  and  Febi’uary  1944. 


WFA  OFFERINGS 

PEAS — WFA  offers  for  sale  to  original 
processors  approximately  14,647  cases  of 
canned  peas  from  1942  and  1943  pack. 
This  is  another  offer  against  total  of 
728,850  cases  of  peas  which  are  being 
sold  back  into  civilian  markets  as  rapidly 
as  grade  and  condition  are  determined. 

Original  proces.sors  will  have  until 
5:00  P.M.  (EWT)  March  19,  to  submit 
offers  to  purchase  to  Sales  Branch,  Office 
of  Supply,  WFA,  Washington  25,  D.  C. 
The  Peas  are  listed  for  sale  as  follows: 
2075  cases,  24/2  off  grade  Alaska,  origi¬ 
nal  canner,  Valders  Canning  Co.,  Val- 
ders,  Wisconsin,  location.  East  Liverpool, 
Ohio,  packed  in  1942;  1807  cases  packed 
1943 — 1805  cases,  packed  1942,  both  24/2 
std.  Alaska,  original  canners,  Winnor 
Canning  Co.,  Wauseon,  Ohio,  location 
Buffalo,  N.  Y.;  2185  cases  24/2  std. 
sweet,  original  canner,  Ray  A.  Ricketts 
Co.,  Canon  City,  Colorado;  location 
Omaha,  Nebraska,  packed  1943;  1025 
cases  24/2,  extra  std.  sweet,  original  can¬ 
ner,  Francis  H.  Leggett  and  Co.,  Oak- 
field,  Wisconsin,  location  Royersford, 
Pennsylvania,  packed,  1942;  1402  cases 
6/10  ex.  std.  sweet,  original  canner,  San 
Juan  Island  Cannery,  Mt.  Vernon,  Wash¬ 
ington,  location,  Royersford,  Pennsyl¬ 
vania,  packed  1943;  2175  cases  24/2  std. 
Alaska,  and  2173  cases  24/2  std.  Alaska, 
original  canner,  John  H.  Thuma  Co., 
Owosso,  Michigan,  location,  Buffalo, 
N.  Y.,  packed,  1942. 


PEAS — To  original  processors  approxi¬ 
mately  18,073  cases  from  1942  and  1943 
packs.  Canners  will  have  until  5  P.M., 
E.W.T.,  March  21  to  submit  offers  to 
purchase  to  Sales  Branch,  OS,  WFA, 
Washington  25,  D.  C.  The  Peas  are  listed 
for  sale  as  follows:  1460  cases,  6/10,  std. 
sweet,  1943,  Eddington  Canning  Co., 
Springville,  Utah,  located  St.  Louis,  Mis¬ 
souri,  2270  cases,  24/2  std.  swt.,  1942, 
Silver  Creek  Canning  Co.,  Ripon,  Wiscon¬ 
sin,  located  St.  Louis,  Missouri;  1448 
cases,  6/10,  std.  swt.,  1943,  Eddington 
Canning  Company,  Springville,  Utah, 
located  St.  Louis,  Missouri;  1891  cases, 
24/2  ext.  std.  swt.,  1943,  Orleans  County 
Canning  Co.,  Barre  Center,  N.  Y.,  located 
Albion,  N.  Y.;  2019  cases,  24/2,  std.  swt., 
1943,  Idaho  Canning  Co.,  Payette,  Idaho, 
located  Omaha,  Nebraska;  8985  cases, 
24/2  ex.  std.  swt.,  1943,  Stokeley  Broth¬ 
ers,  Inc.,  Frederick,  Wisconsin,  Eagle 
Harbor,  N.  Y. 

TOMATOES — To  original  processors  ap¬ 
proximately  15,600  cases  canned  toma¬ 
toes,  all  standard  grade,  from  1941,  42 
and  43  packs.  Original  processors  will 
have  until  5  P.M.,  E.W.T. ,  March  21  to 
submit  offers  to  purchase  to  Sales, 
Branch,  OS,  WFA,  Washington  25,  D.  C. 
The  Tomatoes  are  listed  for  sale  as 
follows : 

3360  cases,  24/2  V^,  1943,  Ruby  Can¬ 
ning  Co.,  Ruby,  S.  C.,  located  Belle  Bluff, 
Va. 

378  cases,  6/10,  1942,  Allen  Canning 
Co.,  Siloam  Springs,  Ark.,  and  862  cases 
24/2,  1942,  Wharton  Canning  Co.,  Hunts¬ 
ville,  Ark.,  both  located  St.  Louis,  Mis¬ 
souri. 

10,000  cases,  6/10,  1942,  Pratt  Low 
Canning  Co.,  Santa  Clara,  California,  lo¬ 
cated  San  Jose,  California. 

1000  cases  24/2  14,  1941,  Cari'ollton 
Canning  Co.,  Carrollton,  Ky.,  located 
New  York,  N.  Y, 

RAISINS — WFA  offers  for  sale  to  the 
original  packers  approximately  5,697 
cases  raisins  from  the  1942  crop.  The 
raisins  are  packed  36  15-ounce  packages 
to  the  case,  and  are  stored  in  Norfolk, 
Va.  One  lot  of  909  cases  is  being  offered 
to  Sun  Maid  Raisin  Growers  of  Cali¬ 
fornia,  Fresno,  and  two  lots  of  2388 
cases  and  2400  cases  are  offered  to 
Rosenberg  Brothers  &  Co.,  of  San  Fran¬ 
cisco.  The  packers  will  have  until  5:00 
P.M.  (E.W.T.)  March  24,  to  submit  of¬ 
fers  to  purchase  the  raisins. 

WFA  TO  BUY  EASTERN  APPLES 

Because  cold  storage  holdings  of  East¬ 
ern  apples  are  the  largest  on  record,  the 
War  Food  Administration  will  purchase 
offered  quantities  (of  specific  grades  and 
sizes)  up  to  the  capacity  of  such  avail¬ 
able  domestic  outlets  as  the  school  lunch 
program,  charitable  institutions  and 
other  approved  groups. 

Purchases  will  be  made  in  Virginia, 
West  Virginia,  Maryland,  Pennsylvania, 
Delaware,  New  Jersey,  New  York,  New 
Hampshire,  Maine,  Vermont,  Rhode  Is¬ 
land,  Connecticut,  and  Massachusetts, 
and  in  other  states  if  conditions  warrant. 


Varieties  included  in  the  purchase  pro¬ 
gram  will  be  Grimes,  Jonathan,  Stayman, 
Delicious,  Bonum,  Albemarle  Pippin, 
Winesap,  York  Imperial,  Rome  Beauty, 
Black  Twig,  Baldwin,  McIntosh,  Cort¬ 
land,  and  Rhode  Island  Gi’eening. 

POINT  VALUE  CHANCES 

Point  values  for  canned  mixed  fruits, 
peaches,  pineapple,  pears  and  tomatoes 
are  higher  during  the  rationing  period 
which  began  March  4,  while  the  point 
values  of  canned  apples  and  applesauce 
are  reduced. 

On  March  1,  five  more  blue  stamps— 
N2,  P2,  Q2,  R2,  and  S2 — each  worth  10 
points,  a  total  of  50  points,  will  be  good 
for  buying  processed  foods.  These  stamps 
will  be  good  through  June  30,  OP  A  said. 

New  point  values  for  these  items  are: 
Mix  fruits  (No.  2)4  can)  80  points,  up  20. 
Peaches  (No.  214  can)  80  points,  up  20. 
Pineapple  (No.  214  can)  80  points,  up  20. 
Pears  (No.  2I2  can)  80  points,  up  20. 
Tomatoes  (No.  2  can)  30  points,  up  10. 
Apples  (No.  10  can,  about  6  pounds)  80 

points,  down  40. 

Applesauce  (No.  2  can)  10  points,  down 

20. 

INVENTORY  FACTOR 

The  wholesalers’  processed  foods  in¬ 
ventory  factor  for  the  reporting  period 
beginning  April  1,  1945,  and  ending 
April  28,  1945,  will  be  four,  the  Office  of 
Price  Administration  announced  today. 

This  is  the  same  factor  that  was  used 
during  the  “January”,  “February”  and 
“March”  reporting  periods. 

The  point  value  of  the  physical  inven¬ 
tory  of  processed  foods  a  wholesaler  may 
have  at  any  one  time  during  a  reporting 
period  is  determined  by  multiplying  his 
“fixed  base”  by  the  processed  foods  in¬ 
ventory  factor. 

The  “fixed  base”,  OPA  explained,  is 
the  average  of  the  point  value  of  trans¬ 
fers  of  processed  foods  during  the  first 
four  reporting  periods  —  “January”, 
“February”,  “March”  and  “April”  —  of 
1944.  Reporting  periods  last  for  approx¬ 
imately  a  month. 

“TIE-IN  ”  SALES 

“Although  the  OPA  food  regulations 
provide  strong  prohibitions  against  tie-in 
sales,”  National-American  Wholesale 
Grocer.s’  As.sociation  points  out  in  a  cur¬ 
rent  bulletin,  “the  provisions  do  not  rule 
out  the  possibility  of  offering  for  sale  a 
bundle,  or  package,  or  assortment  of 
items,  sold  as  a  unit.  However,  an  as¬ 
sortment  (other  than  a  gift  package) 
may  be  offered  only  under  these  fixed 
conditions: 

“1. — The  offering  price  of  the  assort¬ 
ment  must  not  exceed  the  aggregate  of 
the  ceiling  prices  of  the  items  included 
in  the  assortment. 

“2. — At  the  same  time  that  the  assort¬ 
ment  is  offered  for  sale,  the  seller  must 
also  offer  each  of  the  items  included  in 
the  assortment  for  separate  sale  at  or 
below  its  ceiling  price. 

“Gift  packages,  however,  are  subject 
to  rules  different  from  those  stated  here. 
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PiEDMONTLABELCOMPANV 


DESIGNERS  '  '  LITHOGRAPHERS 


The  Double  “S”  W.  G.  Corn 

CLEANER  and  WASHER 

Three  machines  in  one-doing  a  better 
job  than  you  ever  dreamed  could  be 
done 


about  it 


THE  SINCLAIR-SCOTT  COMPANY 

BALTIMORE,  MARYLAND 


to  meet  your  trade  requirements. 


PEA 

HUlUNCi 

EQUIPMENT 


The  teachings  of  sixty  years’ 
experience  in  the  design  and 
manufacture  of  machines  are 
offered  in  our  equipment.  All 
machines  are  manufactured 
under  a  rigid  system  of  jigs  and 
templates.  Materials  that  enter 
into  the  manufacture  are  care¬ 
fully  selected  for  durable  and 
efficient  service. 

By  Invitation  Member 


FRANK 


MACHINE  CO. 

KEWAUNEE  WISCONSIN 

EstihlishtJ  1880  •  Incorporated  1924 

GREEN  PEA  HULLING  SPECIALISTS 
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SCHEDULED  TOMATO  LOADS 

(Continued  from  page  8) 

in  a  bumper  tomato  season,  he  can  use 
this  plan  of  scheduling  to  ration  deliver¬ 
ies  and  level  out  these  peaks.  When  nec- 
necessary  deliveries  can  be  confined,  for  a 
period,  to  say  30  bushels  per  acre.  Thus 
it  is  impossible  to  ensure  everyone  get¬ 
ting  his  crop  in  as  against  some  growers 
delivering  too  heavily  and  others  losing 
tomatoes. 

HAMPER  RECORD 

A  filing  cabinet  is  kept  containing  a 
basket  card  for  each  grower.  This  is 
handled  just  like  a  bank  book. 

One  column  gives  the  number  of  bas¬ 
kets  issued  to  the  grower  at  the  begin¬ 
ning  of  the  season,  and  under  this  are 
entered  the  quantity  he  takes  away  at 
each  delivery.  The  second  column  gives 
the  number  of  baskets  of  tomatoes 
brought  in,  along  with  a  notation  (G,  F, 
or  P)  as  to  the  general  quality  of  the 
tomatoes.  The  third  column  gives  the 
balance  of  hampers  he  still  has. 

From  the  centie  column  it  is  readily 
known  the  grade  and  volume  of  tomatoes 
which  have  been  brought  in  and  if  they 
are  not  as  they  should  be,  some  steps  can 
be  taken  to  improve  the  situation  to  the 
benefit  of  both  the  grower  and  canner. 
Also  these  records  help  when  trying  to 
adjust  scheduling  in  the  events  of  any 
jams — either  because  of  some  crops  rip- 
ing  too  fast  or  because  of  a  necessary 
temporary  shutdown  at  the  plant. 


SCHEDULING  IS  IMPORTANT  JOB 

As  we  hope  it  is  realized  by  now,  the 
job  of  scheduling  loads  is  a  mighty  im¬ 
portant  one  and  can  help  immensely  in 
the  smoothly  running  operations  of  a 
plant  and  in  maintaining  a  uniform  qual¬ 
ity  of  product. 

For  argument’s  sake  let  us  assume  a 
plant  can  handle  1200  baskets  an  hour. 
It  is  the  job  of  the  scheduler  to  try  to 
fill  in  his  15  minute  periods  with  equal 
numbers  and  also  to  try  to  have  a  full 


J.  DONALD  BAXTER,  Baxter  Canning  Co., 
Limited,  Bloomfield,  Ont.,  reports  here¬ 
with  on  the  satisfactory  experience  his 
company  had  with  the  adoption  of  the 
scheduling  system  developed  by  Clayton 
Maxwell  and  outlined  in  the  preceding 
article.  Both  articles  appeared  in  the 
“Canadian  Food  Packer”  for  1945  and 
are  re-published  here  by  permission  of 
the  editors. 

I  am  glad  to  pass  on  the  following 
notes  regarding  our  experience  in  adopt¬ 
ing  the  scheduling  of  tomato  deliveries 
as  outlined  in  the  article  in  “Canadian 
Food  Packer”  last  year  (February  1944). 

I  do  not  think  I  ever  put  over  any  idea 


schedule  every  day. 

As  was  mentioned  earlier,  the  schedule 
sheet  is  made  up  24  hours  ahead.  In  this 
way  it  is  possible  for  the  plant  superin¬ 
tendent,  when  he  is  given  a  report  of  how 
many  bushels  will  be  received,  to  plan  his 
factory  operations  for  the  next  day. 

We  have  made  no  previous  reference 
to  night  operations,  but  if  two  shifts  are 
operated  in  the  plant,  a  schedule  is  also 
kept  for  night  deliveries  on  the  reverse 
side  of  the  sheet. 


that  gave  me  more  satisfaction  than  did 
this  scheduling  system.  Almost  everyone 
around  here  thought  it  would  not  work, 
but  for  the  life  of  me,  however,  I  was 
unable  to  see  why  it  would  not.  I  asked 
the  farmers  to  give  me  a  chance  to  try 
it  and  if  it  did  not  work  we  would  throw 
it  overboard.  But  it  really  did  work  and 
the  farmers  are  enthusiastic  about  it  for 
another  year. 

In  previous  years  we  had  loads  of  to¬ 
matoes  lined  up  here  on  rush  days  until 
9  or  10  o’clock  at  night  and  they  were 
sitting  here  at  both  noon  and  supper 
hour.  This  year,  with  scheduling,  all 
loads  were  handled  between  7:00  A.M. 
and  6:00  P.M.  and  no  loads  were  ever 
here  at  noon  hour. 

NO  CONGESTION 

We  were  able  to  handle  70  to  90  loads 
per  day  without  any  congestion  and  sel¬ 
dom  were  there  over  three  loads  waiting 
around  the  plant.  Receipts  on  our  big¬ 
gest  days  were  10,000  bus.  on  September 
11th,  and  9,200  bus.  on  September  18th. 
Often  we  took  in  around  7,500  bus.  per 
day  which  was  what  we  usually  proc¬ 
essed  when  not  operating  late  at  night. 

The  farmers  quite  often  came  15  to  30 
minutes  ahead  of  schedule  so  they  could 
visit  one  another  and  quite  often  things 
were  rolling  so  smoothly  that  they  would 
be  unloaded  and  on  their  way  home  be¬ 
fore  their  scheduled  appointment.  There 
was  the  odd  one  who  came  without  ap¬ 
pointment  and  even  these  did  not  have 
long  to  wait  as  there  would  be  those  in¬ 
tervals  when'no  load  was  scheduled  and 
they  would  slide  in  then. 

Truckers  who  drew  tomatoes  for  sev¬ 
eral  farmers  found  they  could  plan  their 
work  splendidly  and  draw  four  or  five 
loads  a  day  as  they  knew  there  would  be 
no  hold  up  here. 

Farmers  who  drew  their  own  tomatoes 
commented  that  now  they  also  had  time 
to  pick  their  own  tomatoes  while  in  pre¬ 
vious  years  they  had  hired  pickers  as 
their  own  time  was  spent  waiting  to  be 
unloaded. 

For  our  part  we  found  the  plan  of  ex¬ 
ceptional  value  at  the  start  and  at  the 


BAXTER  CANNING  CO..  LIMITED— PRODUCE  SCHEDULING  RECORD 


This  is  the  produce  scheduling  record  sheet  used  by  the  Ba.\ter  Canning  Co.  and  taken  from  the 
one  used  by  Stokely-Van  Camp  of  Canada  Limite<l  as  illustrated  when  this  article  was  first 
1)ubiished  a  year  ago.  This  sheet  is  approximately  14  inches  by  11  inches.  Mr.  Baxter  draws 
attention  to  the  fact  that  while  provision  is  made  to  schedule  from  12  to  1  at  noon,  it  was  never 
needed  and  the  platform  men  all  went  home  to  their  dinner.  This  sheet  may  be  used  for  either 
day  or  night  deliveries  as  desired. 


BAXTER  RECOMMENDS  SCHEDULING  PLAN 


System  Eliminated  Congestion  at  Plant,  Gave  Growers  More  Time  to 
Pick  Tomatoes — An  Excellent  System  and  Remedy  for  "Real  Headache" 
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Increase  Yield  -  Improve  Quality 

Langsenkamp  Hot-Break  Tanks  Reduce  Production  Costs 


I  •  You  can  avoid  the  cost  of  pre-breaking 

and  pumping  with  the  use  of  Langsen¬ 
kamp  Hot-Breaking.  At  the  same  time 
secure  maximum  protection  for  high 
quality — producing  juice  of  finer  flavor 
and  color,  heavier  body  and  free  of  air. 
No  waste.  Increase  volume  of  extrac¬ 
tion.  Release  greater  amount  of  pectin 
from  skin  and  seeds  while  saving  all  of 
rich  flavor  juice. 

•  Use  Langsenkamp  Hot-Break  with 
ln<liana  Extractors.  Make  finer  juice  at  lower  production 
cost  .  .  .  The  Langsenkamp  Line  is  complete  for  tomato 
protliicts  and  pumpkin,  with  units  for  many  other  fruit  and 
vegetable  products. 

F.  H.  LANGSENKAMP  CO.,  Indianapolis 4 ,  Indiana 


Consult  this  Reference  Book  of  Better  Canning  Plant 
Equipment  for  Better  Production  Ideas. 


LANGSENKAMP 
EQUIPMENT 


Repreientativaii  KING  SALES  &  ENGINEERING  CO., 
San  FronciKO;  TOM  MelAY,  P.  O.  Box  14,  Port 
Daposit,  Maryland 


A  Conner  Con  LOSE  Any  Day 
in  the  Year,  Though  Earning 
for  Only  a  Few  Months . . . 

Though  fire  may  strike  any'day  of 
the  year,  it  is  especially  disastrous 
if  it  occurs  just  before  or  during 
the  packing  season. 

Lansing  B.  Warner,  Inc.,  is  pre¬ 
pared  to  protect  your  production 
earnings,  including  profits,  against 
any  or  all  fire  losses  at  a  compar¬ 
atively  low  cost. 

Write  us  for  full  details.  Just  say 
"Tell  us  more  about  the  Warner 
1944  Production  Earnings  Policy". 


SPECIALIZED  INSURANCE 
SERVICE 
to  the 

■OOO  PROCESSING 
INDUSTRY 
OEPENDABLE  AND  ECONOMICAL 
rOR  36  YEARS 


LANSING4B.  WARNER 

I  fSI  C  O  R  P  O  R  A  T  E  O 
C  H  I  C  A  <3  O  S  4  •  ILLINOIS 


The  Sixth  Edition  of 


''Every 

Conner 


copy  of 
this 


Postaol 

Prepail 


CtUHfUeie 
CoiMe  in 
Ga4i/nina 

A  complete,  practical  and  up-to-date  canners’  text¬ 
book,  answering  any  questions  that  may  arise  relative 
to  proper  methods  of  canning.  It  covers  every  phase 
of  processing  vegetables,  fruits,  fish,  meats,  soups, 
preserves,  jellies,  sauces,  etc. 


THE  CANNING  TRADE 

The  Canned  Foods  Authority 

BALTIMORE2,  20  s.  gay  street  MARYLAND 


Size  6x9,  360  pases.  Beautifully  Bound. 
Stamped  In  Gold. 
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close  of  the  pack.  Much  of  our  help 
conies  from  a  considerable  distance  and 
it  was  hard  to  know  at  each  end  of  the 
pack  how  big  a  day’s  run  we  would  have. 
With  this  system  we  knew  just  how 
many  we  would  have  and  could  plan  our 
work  accordingly. 

ABSOLUTE  CONTROL 

When  the  peak  ripening  season  was  on 
we  had  absolute  control  of  the  farmer’s 
deliveries  and  there  was  absolutely  no 
glut  with  its  resultant  loss. 

Our  only  change  for  another  year  will 
be  that  we  will  have  one  or  two  fieldmen 
which  we  did  not  have  this  year.  They 
will  keep  us  acquainted  with  the  condi¬ 
tion  of  each  farmer’s  crop  so  we  will 
know  who  to  let  bring  in  extra  loads  and 
who  to  hold  back. 

If  a  farmer’s  patch  is  ripening  fast 
he  will  be  given  plenty  of  loads  while  the 
one  whose  patch  is  late  will  be  asked  to 
bold  back. 

In  view  of  the  fact  that  we  are  buying 
by  grade  this  year  the  growers  will  want 
to  hold  their  tomatoes  until  they  are  ripe 
anyway. 

Last  year  we  favored  our  single  con¬ 
tract  growers  slightly  in  our  scheduling 
and  this  is  causing  more  to  sign  a  single 
contract  this  year  but  we  certainly  did 
not  discriminate  unduly  against  the  other 
growers. 

All  in  all,  I  think  the  system  an  excel¬ 
lent  one  but  would  emphasize  that  the 
person  who  does  the  scheduling  is  of 
prime  importance  to  the  whole  plan.  He 
almost  needs  the  wisdom  of  a  Solomon 
at  times,  in  order  to  know  when  to  say 
yes  and  when  to  say  a  strong  no.  The 
young  man  who  looked  after  ours  this 
past  year  played  no  favorites  and  did  an 
exceptionally  good  job. 

We  allowed  the  farmers  to  schedule 
three  days  ahead  but  no  further  as  we 
found  this  was  as  far  ahead  as  it  was 
practicable  to  schedule. 

In  closing  I  want  to  state  that  I  am 
forever  grateful  to  your  good  self  for 
the  article  in  your  paper  that  put  this 
scheduling  idea  in  my  mind  and  also  to 
Mr.  Maxwell  of  Stokely-Van  Camp  for 
the  information  he  supplied  you.  For 
any  canner  who  wants  to  get  rid  of  a 
real  headache,  I  know  of  no  better  rem¬ 
edy  than  this  scheduling  system. 

BEGIN  TO  LEARN  HARD  SELLING 

(Continued  from  Page  10) 
used.  Even  if  you  do  not  have  retail 
salesmen,  a  letter  to  the  wholesale  buyer, 
full  instructions  to  brokers  will  get  the 
word  around.  In  the  specialty  field  you 
may  have  a  product  with  a  net  weight 
greater  than  the  nearest  competitor  by 
three  or  four  ounces.  Yet  your  price  at 
wholesale  is  the  same.  Impress  this  fact 
on  your  buyers  in  every  known  way,  get 
desk  and  street  salesmen  to  emphasize 
this  difference  in  the  consumers’  favor. 
Eventually  the  going  is  going  to  get 
tough.  You  may  as  well  do  a  little  hard 
selling  now  and  get  used  to  it.  Your 
sales  and  profits  will  increase  as  you  get 
all  the  advertising  and  sales  support  you 
can  on  your  products  in  1945. 


DON’T  LET  FERTILIZER  TOUCH 
BEANS  OR  PEAS 

Fertilizers  for  the  growing  of  early 
peas  and  beans  should  never  be  applied 
so  that  any  portion  of  the  fertilizer  can 
come  in  contact  with  the  seed,  according 
to  C.  H.  Nissley,  extension  specialist  in 
vegetable  production  at  Rutgers  Univer¬ 
sity.  This  means  that  no  fertilizer  of 
any  kind,  however  small  the  amount, 
should  be  applied  in  the  row  or  even 
mixed  with  the  soil  in  the  row,  Nissley 
states. 

Groweis  have  found  that  the  use  of  the 
“band-way”  machine  has  given  good  re¬ 
sults.  The  fertilizer  is  placed  in  bands 
2  inches  away  from  the  seed  and  about 
the  same  depth  but  the  seed  and  the 
fertilizer  are  kept  entirely  separated. 

Another  method  to  use  where  the 
“band-way”  machine  is  not  available  is 
to  plant  without  any  fertilizer  applica¬ 
tion.  As  soon  as  the  seed  has  germinated 
and  the  plants  are  coming  through  the 
ground  apply  a  side  dressing  close  to  the 
row,  using  500  to  600  pounds  per  acre  of 
a  complete  fertilizer,  preferably  of  the 
6-6-6  or  the  7-7-7  formula.  Cultivate  it 
into  the  soil. 

If  the  soil  is  in  good  physical  condition 
and  fairly  well  dried  out  at  the  time  of 
plowing,  another  method  of  fertilization 
would  be  to  broadcast  and  plow  under  at 
least  400  pounds  per  acre  of  the  fertilizer 
and  the  remaining  200  pounds  used  as  a 
side  dressing  after  the  plants  have 
broken  through  the  ground.  Two  years 
of  experiments  with  the  “band  method” 
of  application  on  both  peas  and  beans 
have  shown  that  greater  yields  per  acre 
were  secured  when  only  600  pounds  of 
fertilizer  were  applied  for  the  early 
spring  crop  as  compared  with  twice  the 
amount. 


PEACHES  FOR  NEW  YORK 
ORCHARDS 

Wide  Range  of  Varieties  Under  Observation 
by  Fruit  Specialists  at  Experiment  Station 

Based  on  years  of  observation  of  new 
and  improved  varieties  of  peaches  grow¬ 
ing  alongside  many  standard  sorts  in  the 
orchards  of  the  New  York  State  Experi¬ 
ment  Station  at  Geneva,  the  Station  fruit 
specialists  have  listed  a  succession  of 
what  they  regard  as  the  best  sorts  both 
for  home  and  commercial  plantings. 

The  horticulturists  list  their  selections 
in  order  of  ripening,  as  follows:  Mikado, 
Marigold,  Oriole,  Golden  Jubilee,  Raritan 
Rose  (the  only  white  variety).  Vedette, 
Valiant,  Veteran,  Halehaven,  Summer- 
crest,  Eai-ly  Elberta,  Elberta,  Fertile 
Hale,  and  Wilma.  Marigold,  Golden 
Jubilee,  Vedette,  Valiant,  and  Veteran 
are  beginning  to  make  a  place  for  them¬ 
selves  with  growers,  while  the  other 
sorts  are  believed  to  be  sufficiently  prom¬ 
ising  to  merit  a  trial.  None  of  these 
varieties  is  entirely  hardy  in  New  York, 
but  Oriole  and  Veteran  showed  a  greater 
degree  of  hardiness  than  the  other  sorts 
in  the  severe  winter  of  1942-43. 

A  number  of  newer  yellow-fleshed. 


free-stone  peaches  are  also  believed  to  be 
worthy  of  trial,  at  least  on  a  small  scale. 
Redhaven  ripens  about  with  Oriole,  Trio- 
gem  ripens  a  few  days  after  Golden 
Jubilee,  Sunhigh  ripens  4  or  5  days  be¬ 
fore  Halehaven,  and  Kalhaven  ripens  4 
days  after  Summercrest  or  shortly  be¬ 
fore  Elberta.  If  another  high-quality 
white  peach  is  desired.  Red  Rose  is  rec¬ 
ommended.  It  ripens  about  two  weeks 
after  Raritan  Rose  or  just  before  Hale¬ 
haven. 

Since  peaches  attain  their  full  flavor 
only  when  well  ripened,  too  much  empha¬ 
sis  cannot  be  placed  on  time  of  picking 
in  order  to  obtain  maximum  color  and 
flavor,  say  the  Station  specialists.  For 
that  reason  they  urge  that  picking  be 
delayed  until  the  ground  color  is  begin¬ 
ning  to  change  to  yellow  in  the  yellow 
varieties  or  to  white  in  the  white-fleshed 
sorts,  even  if  it  is  necessary  to  make 
several  pickings. 


CANNERS  LEAGUE  HOLDS 
MEETING 


(Continued  from  page  7) 

are  being  changed,  with  more  consumer 
size  containers  to  be  asked  for.  This,  he 
said  would  prove  of  advantage  in  many 
ways,  especially  if  any  canned  fruits  or 
vegetables  are  returned  to  the  consumer 
market.  He  said  that  every  can  must  be 
marked,  no  matter  whether  it  is  to  be 
sent  to  camps  in  the  U.  S.  or  overseas. 
On  the  West  Coast  alone  about  35,000,- 
000  cases  of  canned  products  will  have 
to  be  procoated  this  year.  Mr.  Paxson 
urged  that  every  effort  be  made  to  keep 
grades  up  to  specifications.  If  the  pack 
that  goes  to  the  civilian  trade  contains 
100  per  cent  sugar,  the  Army  expects  the 
same.  The  Army  pi'efers  halves  in  apri¬ 
cots,  but*  will  accept  whole  in  proportion 
to  the  pack  made.  Canners  were  warned 
not  to  use  second  hand  cases  for  domestic 
use,  to  exercise  care  in  marking  cases, 
not  to  delay  shipments  beyond  the  dead¬ 
line  set  and  not  to  expect  the  army  to 
be  a  cure-all  for  labor  troubles.  Less 
help  from  enlisted  men  will  be  likely  in 
1945  than  was  the  case  last  year. 


c.  w.  SMITH — A  talk  on  storage  was 
made  by  Charles  W.  Smith,  Director, 
Western  Region,  Office  of  Supply,  War 
Food  Administration.  He  said  that  an 
announcement  on  available  storage  space 
could  be  expected  in  about  two  weeks. 
W.  S.  Breton,  Chief,  Food  Section,  Re¬ 
gional  Office  of  Price  Administration, 
San  Francisco,  announced  that  a  number 
of  meetings  would  be  held  here  in  about 
two  weeks,  with  APA  and  WFA  repre¬ 
sentatives  from  Washington,  D.  C.,  and 
with  every  effort  to  be  made  to  get  all 
regulations  in  the  hands  of  earners  in 
advance  of  the  canning  season. 


ENTERTAINMENT — Following  the  meet¬ 
ing  the  American  Can  Company,  the 
Continental  Can  Company  and  the  C  & 
H  Sugar  Co.  entertained  at  a  cocktail 


party  in  the  Venetian  Room. 
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WANTED  and  FOR  SALE 


There  is  many  a  firm  who  can  readily  use  your  unneeded 
equipment.  It’s  the  opportunity  for  you  to  turn  it  into  cash 
while  fulfilling  the  other  fellow’s  need.  Or  you  may  need  equip¬ 
ment  yourself,  or  want  to  buy  or  sell  or  rent  a  cannery,  or 
need  help,  or  a  job.  Whatever  your  needs,  you  will  get  good 
results  from  an  Ad.  on  this  “Wanted  and  For  Sale’’  page.  The 
rates,  per  insertion — Straight  reading,  no  display — one  to  three 
times  per  line  40c,  four  or  more  times  per  line  30c,  minimum 
charge  per  Ad.  $1.00.  Count  eight  average  words  to  the  line, 
court  initials,  numbers,  etc.,  as  words.  Short  line  counts  as  a 
full  line.  Use  a  box  number  instead  of  your  name,  if  you  like. 
Forms  close  Wednesday  noon.  The  Canning  Trade,  20  S.  Gay 
St.,  Baltimore  2,  Md. 


FOR  SALE  —  MACHINERY 


“CONSOLIDATED,”  serving  American  Industry  for  Over 
:J5  Years — For  Sale:  Retorts;  Filters;  Mixers;  Fillers;  Ex¬ 
tractors;  Cappers;  Crowners;  Can  and  Bottle  Labelers;  Copper 
Cooking  Kettles;  Glass-lined  Tanks;  Pumps;  Vacuum  Pans,  etc. 
Rebuilt  and  guaranteed.  Prompt  delivery.  We  buy  and  sell 
from  a  single  item  to  a  complete  plant.  Consolidated  Products 
Co.,  Inc.,  18-20  Park  Row,  New  York,  N.  Y. 


FIRST  CALL  ON  FIRST  for  FOOD  EQUIPMENT— Kettles, 
Tanks,  all  sizes  in  Stainless  Steel,  Alum.,*  Copper,  etc.  Pressure 
Cookers  and  Retorts;  Langsenkamp  type  Pulper;  Mixers  for 
powders,  liquids,  etc.;  Labelers,  semi  or  fully  auto.;  Filling, 
Packaging  Equipment;  Pulverizers;  Grinders;  Crushers;  Filters; 
Pres.ses;  Colloid  Mills;  Cookers;  Extractors;  Conveyor.  Surplus 
Equipment  Purchased.  First  Machinery  Corp.,  E.  River  Drive 
and  E.  9th  St.,  New  York  9,  N.  Y. 


VVe  manufacture  a  general  line  of  canning  machinery  and 
frequently  take  in  good  used  equipment  which  we  rebuild  and 
offer  for  resale.  Write  us  regarding  your  requirements  for 
either  new  or  rebuilt  machinery.  Copy  of  our  new  No.  700 
catalog  for  the  asking.  A.  K.  Robins  &  Co.,  Inc.,  Baltimore  2,  Md. 


FOR  SALE — One  160  H.P.  HRT  Boiler;  Two  Robins  Steam 
Hoists.  Leon  C.  Bulow,  Bridgeville,  Del. 


FOR  SALE — Box  Stitchers;  Vegetable  Peelers;  Dicers; 
Enamel  Tanks;  Pulpers;  Finishers;  Juice  Extractors;  M  &  S, 
■lyars  and  Liquid  Fillers;  Corn  Conveyors;  Stencil  Cutters; 
Labeling  Machines;  Meat  Grinders;  Boilers;  Bean  and  Spinach 
Machinery.  L.  D.  822,  Canning  Machinery  Exchange,  Plain- 
dew  (West)  Texas. 


FOR  SALE — 1  Model  B  American  Juice  Extractor;  One  16" 
size  and  one  10"  size  Sprague  Elevator  Boot,  both  complete 
with  buckets  and  chain.  All  in  very  good  condition;  located  in 
Pennsylvania.  Adv.  4516,  The  Canning  Trade. 


IMMEDIATE  SALE — Brand  new  100-gallon  Stainless  Steel 
Tank  r.nd  Jacketed  Kettle,  never  used.  Adv.  4517,  The  Canning 
Trade. 


Fop.  sale — Ready  for  immediate  shipment:  Rebuilt  Liquid 
0  &  J  Automatic  Labeler;  2  Ermold,  1  Oslund,  1  World  Jr. 
Semi-:;utomatic  Labelers;  2 — 50  gallon  Copper  Jacketed  Kettles; 
1— lOi  gallon  Copper  Jacketed  Kettle;  24-spout  Rotary  Auto¬ 
matic  luice  Filler;  Adriance  Single  and  Duplex  Crowner;  4x4 
self-C(  ntained  Ice  Machine;  75  ft.  Roller  Case  Conveyor;  all 
^l>is  ipu.st  be  moved  immediately,  priced  to  sell.  Charles  S. 
Tacobi.ivitz  Co.,  3080  Main  St.,  Buffalo  14,  N.  Y.  Amherst  2100. 


FOR  SALE — Berlin  Chapman  No.  10,  6  valve  Juice  or  Catsup 
Filler.  Purchased  new  in  1943,  used  to  fill  less  than  30M  cases. 
Condition  practically  good  as  new.  Priced  to  sell.  Adv.  4518, 
The  Canning  Trade. 


FOR  SALE — 1  Seven  pocket  Ayars  Tomato  Filler,  in  first 
class  condition;  1  Link  Belt  Tomato  Peeling  Table,  will  accom¬ 
modate  120  peelers  and. in  good  condition.  John  N.  Wright,  Jr., 
Federalsburg,  Md. 


FOR  SALE — 1  complete  Tomato  Peeling  Line,  consisting  of 
Steam  Scalder,  100  ft.  Peeling  Table,  85  ft.  Continuous  Cooker, 
80  ft.  Cooling  Tank.  Welded  steel  construction,  individual 
Reeves  drives;  new  condition.  Michigan  Food  Products  Co., 
Dundee,  Mich. 


FOR  SALE — One  Ayars  Six-pocket  Cream  Style  Corn  Filler; 
no  can  no  fill.  Also  one  Food  Machinery  model  7  Silker,  for 
cream  style  corn.  Iowa  Canning  Co.,  Vinton,  Iowa. 


GET  INCREASED  production  regardless  of  manpower  short¬ 
age  with  Bonded  Portable  Power  Stacker  for  box  and  bag 
handling  and  piling.  Bonded  vibrating  screens  for  de-watering 
solids  out  of  canning  wastes,  for  sizing,  grading,  etc.  They  pay 
for  themselves  in  30  days.  .41so  motor  truck  scales  at  $440.00 
and  Crushers  at  $345.00.  Immediate  delivery  and  terms  if 
desired.  Bonded  Scale  Co.,  11  Bellview,  Columbus  7,  Ohio. 


WANTED  —  MACHINERY 


WANTED — We  are  in  immediate  need  for  Stainless  Steel, 
Monel,  Aluminum  or  Copper  Kettles  and  Vacuum  Pans;  Retorts; 
Filter  Presses;  Labeling  Machines,  and  Packaging  Equipment. 
Adv.  4514,  The  Canning  Trade. 


WANTED — Nailing  Machines.  We  want  3  used  Morgan  or 
Doig  wood  box  Nailing  Machines  quickly,  any  size.  Will  pay 
cash.  Wire  or  phone  us.  Chas.  N.  Braun  Machinery  Co., 
Fort  Wayne,  Ind. 


WANTED — Will  buy  your  broken  retort  covers.  Also  surplus 
machinery  in  single  pieces  or  complete  plants.  Canning 
Machinery  Exchange,  Plainview  (West)  Texas. 


WANTED — Continuous  Cooker  and  Cooler  for  #10  cans. 
H.  B.  Hunter  Co.,  Inc.,  Norfolk,  Va. 


FOR  SALE— FACTORIES 


FOR  SALE — First  Class  Canning  Factory;  excellent  condi¬ 
tion;  Falfurrias,  Texas;  Southern  Pacific  Siding;  fully  equipped 
for  canning  tomatoes  and  other  vegetables.  Exceptionally  good 
grapefruit  section;  no  competition.  Complete  $11,500.00.  Will 
sell  separately — Metal  Building  50'  x  150';  50'  x  60'  concrete 
floor;  50'  x  40'  two  story;  $8,000.00.  Ideal  business  location. 
Two  50  H.P.  Boilers;  3  Electric  Hoists;  Stainless  Steel  Packing 
Troughs;  complete  tomato  packing  equipment;  $3,500.00.  At 
Brownsville,  Texas — Two  50  H.P.  Boilers;  1  set  new  flues  not 
installed;  $800.00.  1  Oil  Tank  $50.00.  Write:  J.  C.  Snidow, 

Texas  Canning  Co.,  Christiansburg,  Va. 
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FOR  SALE —  SEED 


FOR  SALE — 12,000  lbs.  Henderson  Bush  Lima  Bean  Seed, 
9c  per  lb.  fob;  8,000  lbs.  Alaska  Pea  Seed,  7^^c  lb.  fob  factory 
Kenton,  Delaware.  Germination  tested  standard.  Adv.  4519, 
The  Canning  Trade. 


FOR  SALE — 2300  lbs.  Burpee’s  Green  Stringless  Bean  Seed. 
Purchased  1944.  Original  bags.  The  Silver  Canning  Co.,  Colora, 
Md. 


HELP  WANTED 


WANTED — Production  Manager  for  modern  citrus  canning 
plant  in  Florida.  Position  requires  supervision  of  operations, 
maintenance,  and  plant  additions.  Applicant  must  have  highest 
qualifications  and  experience,  and  give  complete  history  and 
references.  Excellent  opportunity  and  future.  Adv.  4520,  The 
Canning  Trade. 


NEW  IMPROVED  BASKET 

will  last  a^season  or  more  longer 

At  No  Extra  Cost 


Wrife  for  Samples  and  Prices 

RIVERSIDE  MANUFACTURING  CO. 

MURFREESBORO,  NORTH  CAROLINA 


is  outstanding.  It  is  obtained 
not  by  chance  but  by  plan. 


Breeders  and  Growers  of  Seed  Peas  and  Beans 

MOSCOW,  IDAHO 


FOR  CANNING  OR  FREEZING 
FANCIEST  WHOLE-KERNEL  CORN 


CORN  Canning 


EOUIPMCNt 


The  UNrnrjEH  Westminster, Md. 

HUSKERS  — CUTTERS  — TRIMMERS  — CLEANERS 
SILKERS— WASHERS  and  GRINDERS 


SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor 

Contributions  Welcomed 


“KNOWS  HER  OATS” 

A  young  city  woman  went  out  to  teach  in  a  country  school. 
The  class  in  arithmetic  was  before  her.  She  said: 

“Now,  children,  if  there  are  ten  sheep  on  one  side  of  a  wall 
and  one  jumps  over,  how  many  sheep  will  be  left?” 

Then  up  piped  a  little  tow-headed  daughter  of  a  farmer. 

“No  sheep,  teacher;  no  sheep.” 

“Oh,  oh,”  cried  the  young  city  woman,  reproachfully.  “You 
are  not  so  stupid  as  that !  Think  again.  If  there  were  ten  sheep 
on  one  side  of  the  wall  and  one  sheep  jumped  over,  nine  sheep 
would  be  left.  Don’t  you  see  that?” 

“No!  no!  no!”  persisted  the  child.  “If  one  sheep  jumped 
over  all  the  others  would  jump  after.  My  father  keeps  sheep.” 

Then,  seeing  the  puzzled  look  on  the  teacher’s  face,  the  little 
tow-head  explained  apologetically:  “You  know  ’rithmetic,  but 
I  know  sheep.” 

Notice  in  a  Scotch  Church:  “Those  who  prefer  to  put  buttons 
rather  than  money  in  the  offertory,  are  asked  to  put  in  their 
own  buttons,  and  not  those  taken  from  the  cushions.” 

A  salesman  became  tired  of  his  job  and  gave  it  up  to  join  the 
police  force.  Several  months  later  a  friend  asked  the  former 
salesman  how  he  liked  being  a  policeman. 

“Well,”  he  replied,  “the  pay  is  good  and  the  hours  are  satis¬ 
factory,  but  what  I  like  best  of  all  is  that  the  customer  is  always 
wrong!” 

PAGE  THE  OLD  SCRATCH 

The  daughter  of  a  certain  strict  principled  old  deacon  had 
attended  a  dance  the  previous  night,  much  against  her  father’s 
wished.  When  she  appeared  for  breakfast  the  next  morning  he 
greeted  her  with  the  words: 

“Good  morning,  daughter  of  the  devil.” 

To  which  the  maiden  respectfully  replied: 

“Good  morning  .  .  .  father.” 


In  a  small  Western  beer- joint  about  twenty  braAvny  punchers 
were  passing  the  time  of  day  when  suddenly  a  notorious  badman 
came  ranting  in,  pistols  blazing  right  and  left,  and  shouted  to 
the  crowd,  “All  of  you  dirty  skunks  clear  out  of  here.”  The  rush 
for  exits  raised  a  cloud  of  dust,  and  when  it  cleared  only  one 
wizened  little  man  was  left.  The  badman  turned  upon  him  and, 
waving  his  smoking  pistol,  asked,  “Well?” 

“The  place  was  sure  full  of  them,  wasn’t  it?”  the  little  chap 
replied. 

Young  Housewife:  “Honey,  since  you’ve  already  eaten  three 
helpings  of  my  first  batch  of  biscuits,  I’m  going  to  bake  some 
more  for  you  tomorrow.  Won’t  that  be  lovely?  Won’t  that  be 
— speak  to  me,  darling,  speak  to  me!” 

Visitor:  “So  that’s  a  scarecrow.  Does  it  really  scare  the 
crows?” 

Farmer:  “Does  it?  Why,  lady,  it  scared  one  crow  so  badly 
he  even  brought  back  some  corn  he  stole  last  year.” 

HIGHBROW  ENGLISH 

A  kindly  but  somewhat  patronizing  landlady  was  inquiring 
of  the  professor’s  young  bride  as  to  her  prospective  summer 
outing. 

“Our  plans  thus  far,”  replied  the  bride,  a  little  distantly, 
“are  only  tentative.” 

“How  delightful!”  the  landlady  exclaimed.  “I’m  sure  you 
will  enjoy  camping  out  more  than  anything.” 
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WHERE  TO  BUY 


The  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 


GENERAL  FACTORY  EQUIPMENT 


AGENTS  for  Machinery  Min. 

Berlin  Chapman  Company,  Berlin,  Wls. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Lanqsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BLANCHERS,  Vegetable  and  Fruit 
Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BOXES  (Metal),  Lug,  Field. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

BOXING  MACHINES. 

Burt  Machine  Company,  Baltimore,  Md. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BOX  (Corrugated)  SEALING  MACHINES. 

Burt  Machine  Company,  Baltimore,  Md. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BUCKETS,  PAILS  AND  PANS 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Lanqsenkamp  Co.,  Indianapolis,  Ind.  ^ 
A.  K  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CAN  WASHING  MACHINES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CAPPING  MACHINES,  Soldering. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CARTON  SEALERS. 

ABC  Packaging  Machine  Co.,  Quincy,  Ill. 

CHAIN  ADIUSTERS. 

F.  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

CLEANING  AND  GRADING  MCHY..  Fruits. 
Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

CLOCKS,  Process  'Unie. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

COILS,  Cooking. 

Berlin  Cnapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Copper  &  Brass  Works,  Hamilton,  Ohio 
F.  H.  Lanqsenkamp  Co.,  IndianapoUs,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CONVI  YORS  AND  CARRIERS. 

^rlin  Cnapman  Company,  Berlin,  Wis. 

Qilsholn, -Ryder  Co.,  Niagara  Falls,  N.  Y. 

Island  Equipment  Corp.,  New  York  City 
Food  Machinery  Corporation,  Hoopeston,  Ill. 

U  Porte  Mat  &  Mfg.  Co.,  La  Porte,  Ind. 

Pohlman  ^  Lorenzer,  Inc.,  Chicago,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CONVt’yOR  BELTS,  Cloth,  Rubber.  Wtoe. 

^rlin  Chapman  Company,  Berlin,  Wis. 
^ishoIm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Island  Eouipment  Corp.,  New  York  City 
w  Porte  Mat  &  Mfg.  Co.,  La  Porte,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CONVEYORS,  HydrauUc. 

^rlin  C.-iapman  Company,  Berlin,  Wis. 

Chisholn  Ryder  Co.,  Niagara  Falls,  N.  Y. 

COOKEliS,  Continuous,  Agitating. 

^ars  Machine  Co.,  Salem,  N.  J. 
o?,  pF,  pman  Company,  Berlin,  Wis. 
^Isholm-Ryder  Co..  Niagara  Falls,  N.  Y. 
fwd  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Copper  &  Brass  Works,  Hamilton,  Ohio 
A.  k.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


COOLERS,  Continuous. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Copper  &  Brass  Works,  Hamilton,  Ohio 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CRANES  AND  HOISTS. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CRATES,  Iron  Process. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  lU. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CUTTERS  OR  CHOPPERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

ENSILAGE  STACKERS 

Frank  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

EXHAUST  BOXES. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

FACTORY  TRUCKS. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

FaLING  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Beilin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

FILLING  MACHINES,  Carton. 

ABC  Packaging  Machine  Co.,  Quincy,  Ill. 

KETTLES,  Plain  or  Jacketed. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Copper  &  Brass  Works,  Hamilton,  Ohio 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

Lee  Metal  Products  Co.,  Inc.,  Philipsburg,  Pa. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

KETTLES,  Process,  Retorts. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Copper  &  Brass  Works,  Hamilton,  Ohio 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

KNIVES,  Miscellaneous. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  HI. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K..  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

LABELING  MACHINES. 

Burt  Machine  Company,  Baltimore,  Md. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  IndianapoUs,  Ind. 

Morral  Bros.,  Morral,  Ohio 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

MIXERS. 

BerUn  Chapman  Company,  BerUn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

POWER  PLANT  EQUIPMENT. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PUMPS.  Air.  Water.  Brine.  Syrup. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SALT  DISPENSERS. 

Scientific  Ttdslet  Company,  St.  Lotiis,  Mo. 
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SEWAGE  DISPOSAL  SYSTEMS. 

Berlin  Chapman  Company,  BerUn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SIEVES  AND  SCREENS. 

Berlin  Chapman  Company,  BerUn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SPEED  REGULATORS. 

Berlin  Chapman  Company,  BerUn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

SYRUPS  AND  BRINERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

TANKS,  Metal.  Glass  Lined,  Wood. 

BerUn  Chapman  Company,  BerUn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Copper  &  Brass  Works,  Hamilton,  Ohio 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

Lee  Metal  Products  Co.,  Inc.,  Philipsburg,  Pa. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

VACUUM  PANS. 

Hamilton  Copper  &  Brass  Works,  Hamilton,  Ohio 
F.  H.  Langsenkamp  Co.,  IndianapoUs,  Ind. 

WASHERS,  Fruit,  Vegetable. 

Ayars  Machine  Co.,  Salem,  N.  J. 

BerUn  Chapman  Comisany,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 


BEET  CANNING  MACHINERY 


Ayars  Machine  Co.,  Salem,  N.  J. 

BerUn  Chapman  Company,  BerUn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


CAN  MAKERS'  MACHINERY 


Cameron  Can  Mchy.  Co.,  Chicago,  111. 
General  Machinery  Corp.,  Hiunilton,  Ohio 


CORN  CANNING  MACHINERY 


CORN  COOKER-FILLERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

BerUn  Chapman  Company,  BerUn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
CORN  CUTTERS. 

BerUn  Chapman  Company,  BerUn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
Morral  Bros.,  Morral,  Ohio 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 

CORN  HUSKERS  AND  SILKERS. 

BerUn  Chapman  Company,  BerUn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
Morral  Bros.,  Morral,  Ohio 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 

CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem,  N.  ). 

BerUn  Chapman  Company,  BerUn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
CORN  TRIMMERS. 

BerUn  Chapman  Company,  BerUn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  lU. 
Morral  Bros.,  Morral  Ohio. 

Sinclair-Scott  Co.,  B<dtimore,  Md. 

The  United  Co.,  Westminster,  Md. 
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CORN  WASHERS. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 


FISH  CANNING  MACHINERY 


Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


FRUIT  CANNING  MACHINERY 


Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  111. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


KRAUT  MACHINERY 


Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  6  Co.,  Inc.,  Baltimore,  Md. 


MILK  CANNING  MACHINERY 


Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 


PEA  CANNERS'  MACHINERY 


BLANCHERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CLEANERS. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

GRADERS. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Machine  Co.,  Kewaunee,  Wis. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

PICKING  TABLES. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

WASHERS. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 


PINEAPPLE  MACHINERY 


Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


PRESERVERS'  MACHINERY 


Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


STRING  BEAN  MACHINERY 


BLANCHERS. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CUTTERS. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md.  , 

GRADERS. 

Berlin  Chapman  Company,  Berhn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PICKING  TABLES. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SNIPPERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


TOMATO  CANNING  MACHINERY 


EXHAUSTERS. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEELING  KNIVES. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SCALDERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  III. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

WASHERS. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


TOMATO  PRODUCTS  &  JUICE  MACHINERY 


COOKING  COILS  lor  Kettles  and  Tanks. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Copper  &  Brass  Works,  Hamilton,  Ohio 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

Lee  Metal  Products  Co.,  Inc.,  Philipsburg,  Pa. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

JUICE  EXTRACTORS. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Copper  &  Brass  Works,  Hamilton,  Ohio 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


JUICE  HEATERS. 

Berlin  Chapman  Company,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Copper  &  Brass  Works,  Hamilton,  Ohio 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

Lee  Metal  Products  Co.,  Inc.,  Philipsburg,  Pa. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


KETTLES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Copper  &  Brass  Works,  Hamilton,  Ohio 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

Lee  Metal  Products  Co.,  Inc.,  Philipsburg,  Pa. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore.  Md. 

PULPERS  AND  FINISHERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


GENERAL  SUPPLIES 

ADHESIVES. 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

.  BASKETS. 

Jersey  Package  Co.,  Bridgeton,  N.  J. 

Riverside  Manufacturing  Co.,  Murfreesboro,  N.  C. 

BOOKS,  on  Canning,  Formula,  Etc. 

A  Complete  Course  in  Canning. 

The  Almanac  of  the  Canning  Industry. 

BOXES.  Corrugated  or  Solid  Fibre. 

Eastern  Box  Company,  Baltimore,  Md. 

CANS,  Tin,  AU  Kinds. 

American  Can  Co.,  New  York  City. 

Can  Manufacturers  Institute,  Inc.,  New  York. 
Continental  Can  Co.,  New  York  City. 

Crown  Can  Co.,  Baltimore,  Md. 

CAN  SEALING  CbMPOUND. 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 
INSURANCE,  Canners. 

Canners'  Exchange,  Lansing  B.  Warner,  Chicago. 
Food  Industries  Federation,  Chicago  26,  Ill. 
Universal  Underwriters,  Kansas  City  6,  Mo. 

LABELS 

Gamse  Lltho.  Co.,  Baltimore,  Md. 

R.  I.  Kittndge  &  Co.,  Chicago,  Ill. 

Piedmont  Label  Co.,  Bedford,  Va. 

Louis  Roesch  Co..  San  Francisco. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 
Stecher-Traung  Litho.  Corp.,  Rochester,  N.  Y. 
United  States  Print.  &  Litho.  Co.,  Cincinnati,  Ohio 

LABORATORIES,  for  Analysis  of  Goods,  Etc. 
National  Canners  Assn.,  Washington,  D.  C. 
PASTE,  CANNERS'. 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

F.  H.  Langsenkamp  6  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SALT. 

Diamond  Crystal  Salt  Co.,  Inc.,  St.  Clair,  Mich. 
Scientific  Tablet  Company,  St.  Louis,  Mo. 

SEASONING. 

Basic  Vegetable  Products  Co.,  Vacaville,  Cal. 

SEEDS,  Canners',  All  Varieties. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn 
The  Chas.  C.  Hart  Seed  Co.,  Wethersfield,  Conn. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 
Michael-Leonard  Co.,  Sioux  City,  la. 

Northrup,  King  &  Co.,  Minneapolis,  Minn. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

F.  H.  Woodruff  5  Sons,  Inc.,  Milford,  Conn. 

S.  D.  Woodruff  &  Sons,  Inc.,  Orange,  Conn. 

SEEDS,  PEA  AND  BEAN. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

The  Chas.  C.  Hart  Seed  Co.,  Wethersfield,  Conn. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 
Michael-Leonard  Co.,  Sioux  City,  la. 

Northrup,  King  &  Co.,  Minneapolis,  Minn. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 
Washburn-Wilson  Seed  Co.,  Moscow,  Idaho. 

F.  H.  Woodruff  &  Sons,  Inc.,  Milford,  Conn. 

S.  D.  Woodruff  &  Sons,  Inc.,  Orange,  Conn. 

SEED,  TOMATO. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
The  Chas.  C.  Hart  Seed  Co.,  Wethersfield,  Conn. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 
Michael-Leonard  Co.,  Sioux  City,  la. 

Northrup,  King  &  Co.,  Minneapolis,  Minn. 

Tri-State  Packers  Assn.,  Easton,  Md. 

F.  H.  Woodruff  &  Sons,  Inc.,  Milford,  Conn. 

S.  D.  Woodruff  &  Sons,  Inc.,  Orange,  Conn. 

SEED  TREATMENT. 

U.  S.  Rubber  Co.,  New  York  City. 

SUGAR,  DEXTROSE. 

Com  Products  Sales  Co.,  New  York,  N.  Y. 
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JERSEY  %  HAMPERS 

^  >  >  >  f\l04AJL! 


Quality 

and 

Service 

Known 


Wherever 

Tomatoes 

are 

Grown 


To  anticipate  your  hamper  requirements  and 
place  your  orders  now  is  to  permit  us  to  pro¬ 
perly  fit  you  into  our  production  schedule  and 
assure  deliveries  of  needed  quantities  of  right 
quality — on  time. 

JERSEY  PACKAGE  CO. 

Phone  473  BRIDGETON.  N.  J.  Phone  472 

Three  Factories-BRIDGETON,  VINELAND,  MILLVILLE 


^Srtistic" 

\  ABELS 

I^LAIN. 

I  Varnished, 

Embossed. 

THE 

iMPSON  S  DOELLER 

CO. 

©ALTIMORE.MD. 


for  [very  Canning  Need 


The  House  of  ROBINS 
offers  a  great  line  of 
Canning  Machinery  and 
Supplies  designed  and 
built  to  give  the  great¬ 
est  practical  service 
and  efficiency  for  pack¬ 
ers  of  fruits  and  veg¬ 
etables.  Prompt  ship¬ 
ment  and  immediate  at¬ 
tention  to  your  require¬ 
ments  have  enabled  us 
to  build  our  business 
solidly  on  the  confi¬ 
dence  of  canners  every¬ 
where.  No  matter  where  you  are,  we  can  serve  you. 

ROBINS  IMPROVED  STRINCLESS 
BEAN  CUTTER 

Equipped  with  automatic  feed 
hopper.  Large  capacity.  Specially 
constructed  hopper  permits  cutting 
exceptionally  large  quantity. 
Beans  pass  under  cutting  head  in 
loose  form  and  not  in  bunches. 
Standard  head  cuts  1"  pieces. 
Special  heads  to  order. 


ROBINS  GRADING  TABLE 

Equipped  with  an  apron  of  con¬ 
tinuous  metal  slats  30  inches  wide, 
overall  length  7  feet.  Capacity  up 
to  10  tons  per  hour. 


ROBINS  PERFORATED 
CRATES 

Made  of  heavy  steel  plates 
to  give  maximum  service. 
This  style  prevents  damage 
to  small  cans.  Welded 
construction;  few  repairs 
needed.  Welded  heavy 
top  and  bottom  rings  .  .  . 
no  "bulging  out"  at  bot¬ 
tom  when  loaded. 


ROBINS  ROLLER  INSPECTION 

TABLE  I', 

All  metal,  welded  construction;  | 
equipped  with  ball  bearing  steel 
rollers — furnished  for  belt  drive. 


A.ir  OBINS  &  COMPANY,  Inc. 

jnL  aV  BALTIMORE,  M  D.,  U.  S.  A. 

MANUFACTURERS  OF  CANNING  EQUIPMENT 
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SUPERIOR 
ROGERS  VARIETY 


Developing  an  improved  variety 
of  peas  or  beans  is  a  long,  complicated 
procedure  .  .  .  requiring  the  highest 
order  of  scientific  training,  skill,  ex¬ 
perience  and  modern  equipment. 

The  illustration  shows  Dr.  M.  E.  And¬ 
erson  performing  one  of  the  first  opera¬ 
tions  in  the  life  history  of  a  new  variety 
.  .  .  cross  pollenation.  Peas  and  beans 
are  normally  self  fertilized.  The  male 
organs  fertilize  only  the  female  elements 
within  the  same  blossom.  Artificial 
cross  pollenation  permits  one  superior 
plant  to  be  fertilized  by  another  . .  .  thus 
forming  the  basis  of  an  improved  strain. 

In  crossing  peas  or  beans  the  buds 
are  opened  before  they  normally  unfold. 
The  male  elements  are  carefully  re¬ 
moved.  The  female  parts  are  treated 
with  pollen  from  another  plant.  This  is 
a  precise,  delicate  operation  requiring 
skill  and  technique  akin  to  those  of  a 
surgeon.  Rogers  painstaking  work  in 
cross  pollenation  is  one  of  many  reasons 
why  “Blood  tells.” 

ROGERS  BROS.  SEED  COMPANY 
308  W.  Washington  Street,  Chicago  6,  Illinois 
PEAS  •  SWEET  CORN  •  BEANS 


